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Dale Carnegie has written tens of 
thousands of words on a similar idea. 


Fortunately, we don't have to write 
tens of thousands of words to 
explain what we mean. We can 
put it very briefly:— 


Always use Success Self Raising Flour It 
you want to make Success-ful' pastry. 

To give a richer flavour and better appear¬ 
ance to Cutlets, Chops, Fish, Stuffed Veal, 
Poultry r Plum Puddings t Bread and Butter 
Custard, etc., etc., etc, — always use 
Crusty Crumbs —t/ieyVe distinctly different. 

You can easily identify Success Self 
Raising Flour—you'll find it in every 
grocery store in the attractive red, 

white and green packet. 


Buy a packet to-day —and see how your pastry will immediately improve. 

Success Self Raising Flour and Gcjisty Crumbs are both 

QARTRELL WHITE 

PRODUCTS 
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DOES EATING 
APPEAL TO YOU? 


Lack of interest in food 
often arises, say health 
authorities, from faulty 
selection of foodstuffs. A 
well-balanced nutritious 


diet need not lack flav¬ 
our appeal; indeed, the 
right selection of foods 
usually promotes a better 
appetite! 



FRESH FOODS ARE BEST 

Food that is really fresh is food at its best, 
because it contains all the natural health- 
giving*juices and there has been no loss 
of flavour or vitamin content. 


THE PROTECTIVE FOODS 

Milk—and milk products, such as cheese ^ 
and butter—are especially valuable for 
healthy growth and development and are 
the major "'protective foods", which help 
avert pneumonia, pleurisy and recurrent 
colds and build up bones and bodily resis¬ 
tance. Other ‘^piotective foods"—eggs, fish, 

meat, vegetables, fruits and whole-gram cereals—also play an impel l- 
ant part in the diet and, like milk, are rich in v.lamins and minerals. 



Handling and storing. 

Just as you need the "protective 
foods", so those foods, being 
perishable, need protection while 
they are stored in the home pre¬ 
paratory to use. Milk, especially, 
needs careful handling and stor¬ 
ing, because it is more easily 

contaminated than any other food. 
& 


How to keep food fresh. 

» « 

Cold is not enough—no matter 
how cold. Foods dry out and 
lose flavour unless # the proper 
amount of moisture is supplied; 
Constantly circulating air, washed, 
purified and correctly moist, is 
vitally necessary to maintain 
freshness and preserve vitamins. 


A modern ice cabinet gives you special food preserving and food con¬ 
ditioning advantages for a modest initial outlay and a small amount 
weekly for ice. The Ice Industry is proud of its record of service lo house¬ 
holders in all parts of Australia, despite labour shortages an$L other 
trying factors. Summer and winter, this year and next, ycu can always 
depend on ice. . v 







KITCHEN! 


Glamour that goes with attractive health is attained through a dim 
of balanced nourishment. A balance, among other things, of protein 4 
and carbohydrates. In selecting your diet you should select quality, j 
Fielder's Cornflour provides the finest carbohydrates obtainable a^d,^ 
besides being enjoyable to eat, it is eas^ to use and quick to prepare. 

* ^ 4 

Fielder's Cornflour gives you glamour through food. 
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How do you feel at the end of the day? ’*. . . 
aching back, tired all over? You need the 
gentle, buoyknt help of a Carap-Berlei “Cor¬ 
rective”, the fashionable back-lacing foundation 
scientifically designed to relieve strain on over¬ 
taxed muscles ... so often the cause of your 
end-of-day fatigue. .; 

You'll find the comfortable, scientific support 
of your Camp-Berlei “Corrective” increases 
day-long energy, lessens fatigue, improves pos¬ 
ture and makes you feel so much lighter. Helps 
your figure line too, especially beneath your 
hew frock or suit. 
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ELECTRIC SERVANTS 


The beauty of styling and economical, 
eiticient operation of Hotpoint Electric 
Servants has won the approval of Aus¬ 
tralian housewives for the past generation 
Hotpoint Electric Servants bring a new 
freedom to your home • • « mo he yon 
home-“manager” instead of a home 
“slave”* 


The demand foT Hotpoint Electric Servants 
is so great that some delay may be necessary 
before your dealer can make delivery to you .. 
But iPs well worth wailing to buy the best — 
and there 9 s none better than HOTPOINT . 
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M a bem <*' oc0 

with the Rnnrnville Cernt 




with the Bournville Cocoa recipe for 



CHOCOLATf 

CAKE 


Ingredients ... 2 eggs, i cup sugar, 
2i oz. butter, 2 tablespoons milk, 
Va nilla essence, 3 teaspoons Bourn¬ 
ville Cocoa, i teaspoonful cinnamon, 
1 small cup S.R. Hour. 


Method , . . Cream butter and sugar, add eggs. Then milk, 
spice, Bournville Cocoa, va nilla essence etc., then sift in flour. 
Put in tin and bake in a moderate oven for about half-an-hour. 
Nuts or raisins can be added if liked. 

Icing for top . . . One cup icing sugar. Teaspoon Bournville 
Cocoa and teaspoon cinnamon. Essence of vanilla. One. 
teaspoon butter. 

Mix 'with hot water to a smooth consistency. 
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Send for your copy of 

“CHOCOLATE COOKERY WITH BOURNVILLE COCOA” 

•Yours for only 9d. #Just 
Published #32 Pages 
• Dozens of Recipes. 

I FNi i" 0 " d s .f": wlt h 

I coupon together wjtn 

I inclite 3d. to cover 

|. cost of peeking end 


To Department D, Cadbury- 
Fry-Pascall Pty. Ltd., Claremont, 

Tasmania. 


NAME 


ADDRESS. 


PLEASE PRINT 
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Here's why 
Cookery Experts 
always use 
Baking Powder! 

Because Baking Powder gives 
the best results, of course. Trust the 
experts to know that from experience. Aunt Mary's 
Baking Powder is always fresh and pure in its air-tight 
can. You use the right amount at the- right moment— 
you've full control over the raising agent. Use Aunt 
Mary's with economically priced ordinary flour— 
obtainable everywhere—make 
better cakes at less costl 

t 


Aunt Mary's 

CREAM OF TARTAR 

« 

POWDER 

"The Magic. Power 
behind the Flour" 
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WHEN YOU. 
CONSIDER .THESE 

UNUSUAL FEATURES 

* \ > • ■# ' — 

> 

* * 

f Plug in, shockproof oven 
elements anddiptplates — 

.easily removable fo^ clearr- 

> / ^ . *• 

ijng. v 

y** v .. ’ 

’Credasiat" xiutomatic 
ovemqontrol—no watching 
thermometers. 

' r - > 1 

Oven large enough to take 

a 20 lb. Turkey: •• v 

/ 

Special*...- ,4 Credo’ r tnplate 
—combines fast bailing.and 
simmering. 


Door hinges, nuts and 
screws all concealed. 

Patent gnll nan with thre»> 

position grid adjustment. 

* m 

Special plate ^arming 
drawer is available os an 
ext**a- heated by own 
r-S mer*t. ( ! >n 4 ’»oiTod by 
separate r w*trh 



Ask your Electrical Retailer for details 












THROUGHOUT THIS BOOK 
ALL MEASURES ARE TO 
BE TAKEN AS LEVEL. 
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Caper . 77 

Economical Savoury .... 77 

Egg . 77 

Horse-radish (1 and 2 ) 78 

Jam . 78 

Lemon . 79 

Masking . 79 

Melted Butter. 80 

Mint . 80 

Onion . 81 

Oyster . 81 

Oyster, Plain. 82 

Parsley . 82 

Plum . 220 

Sweet White (1 and 2) 83 

Treacle . 82 

Sausage, Aberdeen .. .21 

Sausage Rolls .. 39 

Sausages, Fried .. 30 

Savouries, Meat Substitutes 

and . 67 

Savoury Omelette . 166 

Scalloped Brains . 167 

Scalloped Fish . 20 

Scalloped Oysters . 19“ 

Scalloped Potatoes . .65 

Soones . 191 1 

Scones, Cheese Loaf or, .. 172 

Scones, Gem . 191 
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Scones, Pumpkin . 192 

Scones, Sultana . 197 

Scrambled Egg . 162 

Sea Pie . 40 

Seasoning, Sage and Onion 223 

Second Stock .. 1 

Seed Cake . 194 

Sharp Steak . 41 

Sheep's Tongues . 25 

Shepherd's Pie . 62 

Shortbread . 177 

Short Crust . 131 

Shoulder of Mutton, Boned 23 
Silverbeet or Spinach .... 58 

Smoked Fish . 14 

Snow, Apple. 113 

Soups— 

Bones for . xvlil 

Economical Stock . 2 

First Stock . 1 

Fish Stock . 2 

Julienne . 3 

Lentil . 6 

Mutton Broth . 3 

Ox Tail . 4 

Oyster . 5 

Pea . 6 

Second Stock. 1 

Tomato. 6 

Tomato Cream . 7 

Veal Broth . 8 

Vegetable . 8 

White . 9 

White Stock.. 2 

Spaghetti . 73 

Spanish Cream . 222 

Sponge Cake, large (1 and 

2) . 195, 196 

Spinach or Silverbeet . 58 

Steak and Kidney Pie .... 42 

Steak and Kidney Pudding 43 

Steak, Grilled . 32 

Steak, Sharp . 41 

Steak, 6tswed . 46 

Steamsd Custard . 163 

Steamed Egg . 163 

Steamed Fish . 14, 160 

Steamed Puddings . 90 

Stew, Irish . 34 
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Stewed— 

Apples . 105 

Apricot* (Dried) . 108 

Chops and Rice . 161 

Fruits . 106 

Gooseberries . 106 

Ox Tall . 44 

Peaches . 106 

Pears . 107 

Plums . 107 

Prunes . 107 

Quinces . 108 

Rabbit . 44 

Rhubarb . 109 

Steak . 45 

Tripe . 46 

Stewing, Meat for. xvlll 

Stocks and Soups . 1 

Stuffed Potato Cakes . 70 

Stuffed Tomatoes . 63 

Stuffed Vegetable Marrow 71 

Suet Crust . 132 

Suet Dumplings . 211 

Suet, to Chop . 132 

Sugar, Pink ... 223 

Sultana Cake . 196 

Sultana Pudding .,. 88 

Sultana Scones . 197 

Summer Puddings . Ill 

Sunbeams . 178 

Swede Turnips . 64 

Sweet Omelette . 188 

Sweet Pastry . 121 

Sweet Poached Eggs . 116 

Sweet Sandwiches . 146 

Sweet White Sauce (1 and 
2 ) 83 

Swiss Roll . 197 

Syrup of Stewed Fruit ... 110 

Table of Measures . xvl 

Tapioca Cream . 104 

Tart, Apple . 122 

Tart, Custard . 123 

Tart, Lemon . 124 

Tart, Mince . 124 

Tartlets, Custard . 127 

Tartlets, Jam . 129 
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Tea . 149 

Tea Cake . 198 

Time Table for Cooking 

Meats . xfx 

Toad In the Hole . 47 

Toast, Buttered .. . 154' 

Toast, Dry. 154 

Toasted Sandwiches . 147 

Tomato and Bacon, Fried 154 

Tomatoes and Egg . 150 

Tomatoes, Cold lyiutton 

and .* 60 

Tomato Cream Soup . 7 

Tomato Sandwiches . 145 

Tomato Soup . 6 

Tomato, Green, Cauliflower 

or Chokoes, Pickles . 218 

Tomatoes, Stuffed . 53 

Treacle Roly Pudding - 89 

Treacle Roly Pudding, 

Steamed . 95 

Treacle Sauce . 82 

Tripe, Stewed . 46 

Turnips, Swede . 64 

Turnips, White . 64 

Urney Pudding . 95 

Vanilla Biscuits . 199 

Veal Broth . 8 

Veal Foroemeat . 224 

Veal, Roast . -39 

Veal, Roast, Accompani¬ 
ments . xvl l 

Vegetable Marrow . 59 

Vegetable Marrow, Stuffed 71 

Vegetable Salad . 141 

Vegetable Soup . 8 

Vegetables, Baked . 59 

Vegetables, Dressed . 65 

Vegetables, Dried . 65 

Vegetables . 54 

Velvet Cake ... 199 

Velvet Pudding . 120 

Vermicelli, Rice or Mac¬ 
aroni Custard . 103 

Victoria Sandwich (1 and 

2) . 200, 201 

Vinegar for Pickling 220 
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Warm loins . 209 

Welsh Rarebit . 71 

Wheatmeal Biscuits . 178 

White of Egg, to Beat .. 224 

White Sauce, Sweet (1 and 
2 ) . 83 

White Soup .:.. 9 
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White Stook . 2 

White Turnips . 64 

Yea*t (1 and 2) . 225 

Yeast Buns . 226 

Yorkshire Pudding . 226 


CONVALESCENTS' AND CHILDREN'S COOKERY 


Angel’s Food .. *189 

Apple Delight . 186 

Baked Apple . 1W 

Barley Water, Clear . 157 

Barley Water, Thick.'• 157 

Beef Tea . 188 

Beef Tea Custard . 15® 

Brain Cakes . 159 

Bread and Milk ... 150 

Bread Pudding . 150 

Chicken * Broth .. 182 


Cornflour or Arrowroot ... 162 

Egg Flip .. 183 


Fricasseed Brains . 161 

Grilled Fish . 164 

Gruel . 165 

Jelly, Clear -. 168 

Junket . 165 

Lemon Drink . 166 

Omelette, Savoury . 166 

Omelette, Sweet .. 168 

Scalloped Brains . 167 

Steamed Custard . 163 

Steamed Fish . 164 


Stewed Chops and Rice .. 161 




































Requisites 

1 flour dredge. 

1 wooden spoon. . 

1 basting s^oon. 

1 cook’s knife. 

1 vegetable * knife. 

1 kitchen fork. 

1 cork screw. 

1 tin opener. 

1 pair scissors. 

Saucepans of various sizes.. 
Mixing bowls. 

Pie-dishes. 

Blancmange mould. 
Pudding basins. 

Frying basket. 

Cake tins. 

Patty tins. 

1 pair sandwich tins. 

1 swiss roll tin. 

Asbestos mats. 

An oven holder; 

A clock. 


DICTIONARY OF TERMS USED IN COOKERY 

• «% 

BLANCH.—Whiten, i.e. cover with cold water, bring to boil, 
and strain. 

\ 

BLEND.—Mix to a smooth paste, nsing a cold liquid. 

BOILING POINT.*—212° Fahr. 

BOUQUET. GARNI.—A bunch of herbs consisting of 3 sprigs 
of parsley, 2 sprigs of thyme, 1 sprig of marjoram, and 
a bay leaf, tied together with white cotton or string. 

CARAMEL.—A brown colouring for soups, stews, gravies and 
sauces. 

CROUTONS.—Small squares of fried bread or toast. 

FILLETS.—Undercuts of meat; pieces of fish freed from skin 
and bone. . 


Kitchen 

A good stove. 

Set of scales and weights. 
Set of measures. 

Set of skewers. 

Set of cutters. 

1 colander. 

I sieve. 

I fish slice. 

I egg whisk. 

1 gravy strainer. 

1 grater. 

1 pastry board. 

1 rolling pin. 

1 pastry brush. 

1 baking dish and trivet. 

1 boiler and steamer. 

1 double (milk) saucepan. 

1 griller or gridiron. 

1 frying pan. 

1 omelette pan. 

1 potato masher. 

1 flour scoop. 

1 flour sifter. 



DICTIONARY OF TERMS USED IN 
COOKERY—Continued 


FORCEMEAT.—Seasoning for poultry, game, and meat. 

FRICASSEE.—A white *tew. 

GARNISH.—Ornament or decorate a food. 

GLAZE.—Brush over with a liquid as egg, milk, or water and 
sugar to improve appearance. 

KNEAD.—Turn the outside edges into the middle. 

MASK.—Cover or coat, as with a thick sauce. 

PUREE.—A pulpy substance made by cooking fruit, vegetables, 
etc., till soft, and ,then rubbing through a sieve. 

SAUTE.—Shake over the fire in a little butter or fat. 

SIMMERING.—160° to 180° Falir. When a small bubble rises 
occasionally to the surface of the liquid. 

SIPPETS.—Small triangular-shaped pieces of dry toast. 

TEPID.—2 parts of cold liquid to one part boiling. 

TABLE OF MEASURES 

1 spoonful is a level spoon. 

£ spoonful is a level spoon divided lengthways. 

} spoonful is half a \ spoon. 


3 level tablespoons of flour 

= i 

% 

oz. 

1 level tablespoon of butter or fat — 1 

oz. 

2 level tablespoons of sugar 

= i 

oz. 

6 tablespoons of liquid 

= i 

gill. 

A gills 

= i 

pint. 

2 gills 

= i 

pint or 



1 measuring . 

a 


cup. 

Use standard spoons for 

measuring 




JOINTS AND THEIR ACCOMPANIMENTS 

ROAST BEEF.—Yorkshire pudding; horse-radish sauce; thin’ 
brown gravy; baked vegetables. 

SALTED OR CORNED BEEF.—Carrots, turnips, suet dump¬ 
lings. 

BOILED MUTTON.—Carrots; turnips; caper, onion, or parsley 
sauce. 

\ - 

ROAST MUTTON.—Baked vegetables; thin brown gravy; red 
currant jelly. 

ROAST LAMB.—Baked vegetables; mint sauce; thin brown 
gravy. 

ROAST VEAL,—Boiled ham or bacon; thick brown gravy; 
slices of lemon, forcemeat, or seasoning. 

ROAST PORK.—Sage and onion seasoning; baked vegetables; 
apple sauce; thick brown gravy. 


GARNISHES 


CHOPPED PARSLEY.—Brown stews; white stews; curry; 
scrambled eggs; liver and bacon; marrow; broths. 

SLICED LEMON.—Fried, boiled, steamed, grilled, and baked 
fish; curry; roast veal. 

ROLLS OF GRILLED BACON.-Fried liver; grilled chops or 
steak; French cutlets. 

* » 

i 

TRIANGLES OF DRY TOAST.—Bro^ra stews; mince; hash; 
white stews. 


COOKED VEGETABLES (cut in strips or fancy shapes).—With 
brown stews; salads. 

•> 

GRATED YOLK OF EGG.—Over curry and rice; spinach) 

boiled fowls. . * r 

* 

SOUP CROUTONS.—On purees, as pea soup; white soup. 
PINK SUGAR.—Oyer browned white of egg on puddings. 


PARSLEY BUTTER (Green Butter).—On grilled steak or 
grilled cutlets. 

SPRIGS OF PARSLEY.—On cold meats; fish; meat dishes made 
with pastry; cutlets, and salmon patties. 


HARD-COOKED EGG.—Sliced on „ salads. 


xvii 




CUTS OF MUTTON SUITABLE FOR 

Bakina: 1. Leg-; 6. Shoulder; 2. Loin. Bolling: 1. Leg; 5b. Neck; 
Sheeps' tongues; 7. Corned breast; 9. Shanks; 10. Trotters. 
Grilling: 2. Short Loin Chops; 3. Chump Chops; 4. Cutlets. 
Stewing: 7. Breast; 5b. Neck chops; Brains; Kidneys. Soups: 
Head; 9. Shanks; 5a. bTock. 



CUTS OF BEEF SUITABLE FOR 


Baking: 4, 6 . Sirloin; 6 . Wing rib; 7* 8, 9. Ribs rolled; 18. Top¬ 
side; 10. Chuck (rolled and seasoned); 19. Bolar. Bolling 
(corned): 2. Sllverside, Round; 16. Aitch bone; 14, 15. Brisket; 
17. Thin flank; 19. Bolar; Ox tongue. Grilling: 3. Rump; 
4. Fillet steak; Skirt steak. Stewing: Skirt; Buttock; Blade- 
bone; Ox tail; Ox kidney; Tripe; 18. Topside; 10. Chuck steak; 
L Leg; 11. Neck; 12. Ox cheek; 13. Shoulder; 19. Bolar. Soups: 
1. Leg, also tor brawn; 20. Shin, also for brawn, pies, etc. 
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TIME TABLE FOR COOKING MEATS 

BEEF AND MUTTON,—30-minutes to each lb. (thick joints). 
BEEF AND MUTTON.—20 minutes to each lb. (thin joints). 
PORK AND VEAL.-40 minutes to each lb. 

r 

CORNED ROUND AND CORNED BRISKET.—40 minutes to 
each lb. 



PICKLED PORK.—40 minutes to eadi lb. ^ 
HAM.—40 minutes to each lb. 

TONGUE.—2 to 3 hours, according to size. 
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The Commonsense Cookery Book 


STOCKS AND SOUPS 

FIRST stock for clear soup 

INGREDIENTS.— 

4 lb. beef bones. 

5 pints cold water. 

1 carrot. 

1 turnip. 

1 onion (brown skinned). 

2 outside sticks celery. 

METIIOD.- 

1. Trim and wash the bones, remove the fat and 

marrow, and gash meat well. 

2. Put bones, salt, meat, and water into the stock 

pot or saucepan. 

3. Let them soak i to 1 hour. 

4. Bring very slowly to simmering point. 

5. Prepare the vegetables and cut up roughly; leave 

brown skin on the onion. 

6. Add vegetables, herbs, peppercorns, and cloves. 

7. Simmer gently 4£ hours. 

8. Remove bones and strain. 

9 Allow to cool and remove the fat. 

SECOND STOCK 


A bouquet garni. 

1 level tablespoon salt. 
1 doz. cloves. 

1 doz. peppercorns. 

1 blade mace. 


INGREDIENTS.- 

* 

Cooked bones, or bones from cold joints. 

1 quart water to each 1 lb. bones. 

The same proportion of vegetables and seasonings 
as first stock. 
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STOCKS AND SOUPS 


Second Stock— Continued. 

METHOD.- 

1. Break up the bones. 

2. Boil the bones and water gendy 1 hour. 

3. Prepare the vegetables, and add them. 

4. Boil gently 4 hours longer. 

5 Strain and use. 

This stock must boil so as to thoroughly extract the • 
gelatine. 

When cold it should be a thick jelly. 

ECONOMICAL STOCK 

Water in which mutton or vegetables has been boiled 
may also be used as: a foundadon for many soups. 

r • * 

FISH STOCK 

INGREDIENTS.— 

2 lb. fish or fish bones. 

12 peppercorns. 

3 sprigs parsley. 

Rind one lemon. 

METHOD.- 

1. Put all ingredients into a saucepan. 

2. Bring slowly to the boil. 

3. Boil slowly 1 hour. 

4. Strain. 

/ 

WHITE STOCK 

INGREDIENTS.— 

This stock may be made according to directions 
for first stock, using white meat or bones only, 
instead of beef. 

A knuckle of veal, a rabbit, or a fowl makes excellent 
stock. 


4 pints water. 

1 .onion. 

1 blade mace. 

1 level tablespoon salt. 



STOCKS AND SOUPS 

JULIENNE SOUP 

INGREDIENTS.— 

1 quart first stock. 

1 carrot. 

1 turnip, 
i head celery. 

METHOD.- 

1 Wash the vegetables and peel or scrape according 

to their different classes. 

2 Cut into thin strips like matches. 

3 Cook the vegetables for 10 minutes in a little of 

the boiling stock or water. 

4 Drain the. vegetables, when tender, in a colander. 

5 Heat the stock. 

6 Mix the arrowroot with‘a little cold water. 

7. Stir it into the stock and stir till boiling. 

8 Allow to cook for 3 or 4 minutes. 

9 Add a little caramel if necessary. 

10 Add cooked vegetables and pour into a- hot 
tureen. 


1 level tablespoon arrow- 
root. 

Salt if necessary. 

Caramel. 


MUTTON BROTH 

INGREDIENTS.— 

1 lb. scrag end of mutton. 

2 quarts water. 

1 carrot. 

1 onion. 

2 ozs. pearl barley. 

1 turnip. 

METHOD.- 

1. Wash meat. 

.2. Cut the meat off the bones, and remove fat. 

3 Cut the meat into small pieces. 

4. Put meat and bones into a saucepan with wafer 
and salt and pepper.. 


2 sticks celery. 

1 level tablespoon salt. 

% teaspoon pepper. 

2 level tablespoons chopped 

parsley. 



Mutton Broth— Continued. 

5. Wash the barley well in cold water, and add it. 

6. Bring slowly to simmering point to extract the 

juices and flavour from the meat. 

7. Wash and prepare the vegetables, and cut into 

small dice, and add them to the broth. 

8 Simmer slowly 2 or 3 hours. 

9. Take out the bones. 

10. Remove any fat with a spoon and pieces of 

kitchen paper. 

11. Add finely-chopped parsley. 

12. Serve hot. 

OX TAIL SOUP 

INGREDIENTS.— 

1 ox tail. 

5 pints water. 

2 onions. 

2 carrots. 

1 turnip. 

2 strips celery. - 
2 ozs. butter or clarified fat. 

METHOD.- 

1. Wash tail and cut into small joints, place in a 

saucepan and cover with cold water. Place on 
stove and simmer gently 2 hours, then strain. 

2. Dry pieces of ox tail—roll them in flour. 

3. Melt butter or fat in saucepan. 

4 . Add ox tail, chopped ham or bacon, and sliced 

vegetables, and fry till brown. 

5. Add stock, herbs, peppercorns, cloves-and salt— 

boil and skim well. 

6. Put lid on and cook gently for about 2 hours. 

7. Strain, remove fat, return to saucepan and bring 

to boil. 

8. Blend arrowroot with a little water, stir in and 

cook for 3 minutes. 


2 ozs. lean ham or bacon. 
A bouquet garni. 

12 peppercorns. 

2 cloves. 

Salt. 

2 level tablespoons arrow- 
root. 
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STOCKS AND SOUPS 5 

Ox Tail Soup— Continued. 

9. Serve smaller pieces of ox tail in the soup. 

10 . The remainder may be heated in a good brown 

sauce and served as an entree. 

OYSTER SOUP 

INGREDIENTS.— 

3 pints fish stock. 

3 doz. oysters. 

2 ozs. butter. 

2 ozs. flour. 

1 pint milk or 1 gill cream. 

1 blade mace. 

Strip thinly-peeled lemon rind. 

Salt and cayenne to taste. 

1 teaspoon anchovy sauce. 

Squeeze of lemon juice. 

METHOD.- 

1 . Beard the oysters. 

2 . Put beards into stock with lemon rind and 

mace. 

3. Simmer £ hour. 

4. Then strain it. 

5. Melt butter. 

6 Stir into it the flour, off the stove. 

7. Stir with a wooden spoon until smooth. 

8 . Cook 1 minute. 

9. Add stock. 

10. Stir till it boils. 

11. Add milk or cream. 

12. Re-heat, but do not allow to boil if cream is 

-used, as it will curdle. 

13. Then add cayenne, lemon juice, and anchovy. 

14. Put oysters into a gravy strainer. 

15. Boil oyster liquor and hold them in for 5 

seconds. 

16 Put into a tureen. 

17. Pour the soup over. 


B 
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STOCKS AND SOUPS 


LENTIL OR PEA SOUP 


INGREDIENTS.— 

6 ozs. split peas or lentils. 
1 large carrot. 

1 large turnip. 

1 onion, 
i head .celery. 

5 pints water. 

4 level tablespoons flour. 


1 dessertspoon dried mint. 
Some bacon bones or rind. 
1 dessertspoon salt. 

12 peppercorns. 

9 cloves. 

1 blade mace. 

Croutons o£ toast. 


METHOD.- 

1. Soak the peas or lentils over-night in some of the 

cold water. 

2. Place them in a large saucepan with the bacon, 

salt, and remaining water. 

3. Bring slowly to the boil. 

4. Prepare, wash and dry the vegetables, grate them 

or slice thinly. 

5. Add them, and boil slowly 3 hours. 

6. Rub through a coarse sieve or colander. A cupful 

at a time. 

7. Return to saucepan, add the dried mint, and 

bring to the boil. 

8. Blend the flour smoothly with cold water. 

9. Add to soup and stir until boiling. 

10. Serve hot with small croutons of toast. 


TOMATO SOUP 

f 

INGREDIENTS.— 

3 pints second stock. 6 peppercorns. 

2 lb. tomatoes or 1 small 3 cloves. 

tin of pres, tomatoes. 1 blade mace. 

1 oz. bacon. 1£ ozs. sago. 

1 onion. 1 oz. butter. 

1 bunch herbs. 1 pint water. 

METHOD.- 

1. Wash the sago well and soak it in cold water 
for about 1 hour before using. 
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Tomato Soup— Continued. 

2 . Wash and dry tomatoes. 

3. Slice roughly. 

4. Peel, wash, and chop onion. 

5. Make butter hot in a saucepan. 

6 . Fry the tomatoes, bacon, onion, herbs, and spice 

for 10 minutes. 

7. Add the water. 

8 . Boil slowly $■ hour. 

9. Rub through a sieve or colander. 

10. Put into a large saucepan. 

11. Add the stock. 

12. Bring to the boil. 

13. Add the sago, and stir till it boils and becomes 

clear. 

14. Season with salt and pepper if necessary. 

15. Serve hot with croutons. 


TOMATO CREAM SOUP 

INGREDIENTS.— 

12 tomatoes. 

1 white onion. 

1 oz. butter. 

1 teaspoon salt. 

Pepper to taste. 

METHOD.- 

1. Slice tomatoes, cut onion finely. 

2 . Put into saucepan with stock, salt, herbs, etc. 

3 . Cook till onion is quite tender. 

4. Rub through a sieve. 

5. Add milk to the puree. g 

6 . Melt butter in saucepan, add Hour off stove, stir 

till smooth, cook 1 minute. 

7. Add tomato puree all at once, stir till liquid 

thickens. 

8 . 1 gill of cream may be added. 

9. Serve with baked croutons. 


1 pint stock or water. 
1 oz. fiour. 

Bunch of herbs. 

Bacon bone or rinds, 
li pints milk. 
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STOCKS AND SOUPS 

VEAL BROTH 


INGREDIENTS— 

1 knuckle veal. 

1 turnip. 

£ head celery. 

1 blade mace. 

3 quarts water. 

1 level dessertspoon salt. 

& teaspoon pepper. 

METHOD— 

1. Put meat into a saucepan with water and salt. 

2. Bring slowly to simmering point. 

3. Prepare vegetables and cut into dice. 

4. Add them to the broth. 

5. Add spices, tied in a piece of muslin. 

6. Simmer slowly 2 hours. 

7. Take out meat. 

8. Wash rice well and add. 

9. Boil £ hour longer. 

10. Add salt and pepper to taste. 

11. Add finely-chopped parsley and serve hot. 

Note.—Meat and bones can be made into second 
stock after using for this recipe. 


• 1 parsnip. 

2 onions. 

6 white, peppercorns. 

3 ozs. rice. 

1 tablespoon finely-chopped 
parsley. 


VEGETABLE BROTH 

INGREDIENTS— 

- 3d. worth beef bones. 

5 pints water. 

1 level tablespoon salt. 

£ teaspoon pepper.-. 

2 ozs. barley. 

1 large carrot. 

1 onion. 

1 turnip. 

3 sticks celery. 

1 dessertspoon finely-chopped parsley. 
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Vegetable Broth— Continued. 

METHOD.- 

1 . Trim and wash bones and remove the fat and 

marrow. 

2 . Gash them with a knife to allow the red juices 

to escape. „ 

3. Put them into a saucepan with the water, salt 

and pepper. 

4. Wash the barley and add it. 

5 . Bring slowly to simmering point. , 

6 . Peel and wash the vegetables. 

7. Cut them into small dice or grate them. 

8 . Add them to the soup, and cook slowly for 2 

or 3 hours. 

9 Remove the bones. 

10 . Remove all fat with an iron spoon and kitchen 

paper. 

11. Add finely-chopped parsley and serve hot. 


WHITE SOUP 

INGREDIENTS.— 

1 lb. potatoes. 

1 onion. 

4 head celery. 

3 pints water. 

1 pint milk. 

2 level tablespoons flour. 

METHOD.- 

1. Wash and dry the vegetables. 

2. Peel them and cut up roughly; 

3. Make the butter hot in saucepan. 

4. Add the vegetables. 

5 s . Stir until, they steam. 

6 . Add the sugar, salt, and water. 

7. Boil gently 1 hour. 

8 . Rub through a sieve or colander. 

9. Return to the saucepan. 


1 parsnip. 

1 turnip. 

2 level teaspoons salt. 

2 level teaspoons sugar. 

2 level tablespoons butter. 
Croutons of fried bread. 
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STOCKS AND SOUPS 


White Soup— Continued. 

10. Add the milk, and allow to come to the boil. 

11 . Mix the flour with a little cold water until it 

is quite smooth. 

12 . Stir it into the soup, and stir till it boils. 

13. Allow to cook 1 minute. 

14. Season with salt and white pepper to taste. 

15. Serve hot with small croutons of fried bread. 
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FISH 

BAKED FISH 


INGREDIENTS.— 

1 flathead, bream or jewfish. 

I cup breadcrumbs (fresh). 

1 level tablespoon chopped parsley. 

A little grated lemon rind and nutmeg. 

1 oz. butter. 

£ teaspoon salt. 

£ teaspoon pepper. 

METHOD.- 

1. Clean, scale, wash and dry the fish. 

2. Remove the eyes. 

3. Cut off the fins, and trim the tail. 

4. Rub over inside and out with lemon juice. 

5. Mix breadcrumbs with all the other ingredients, 

keeping back a little butter. 

6 . Fill the fish with a portion of this, and sew with 

cotton or fasten with a skewer. 

7. Grease a baking dish or line with greased paper. 
8 Place the fish on and brush with milk. 

9. Cover with remainder of seasoning, adding a 
few more breadcrumbs if necessary. 

10. Put a few small pieces of butter on top. 

11 . Cover with greased paper. 

12 . Bake in a moderate oven from 20 to 30 minutes. 

13. Test with a skewer in thick part near the head. 

14. Place, on a hot dish with seasoning. 

15 Garnish with sections of lemon and parsley. 
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FISH 

FRIED FISH 


INGREDIENTS — 

1 fish. 

2 level tablespoons flour. 
2 level teaspoons salt. 
Egg glazing or milk. 
Breadcrumbs. 


Fat. Enough to cover bottom 
of pan when melted 
Slices of lemon. 

Sprigs of parsley. 


METHOD.- 

1. Clean, scale, wash and dry the fish. 

2 . Remove fins and cut into suitable sized pieces. 

3. Roll in the flour, pepper, and salt. 

4. Dip in egg binding or economical glazing, roll 

in breadcrumbs,, and press them On firmly. 

5. Heat fat slowly, .until ’ -z .fume begins to rise. 

6 . Place the. fish in: it and fry : foj 1 minute on each 

side, according to thickness, turning once. 

7. Cook slowly 10 to 15 minutes. 

8 . Drain on kitchen paper. 

9. Serve on a paper doily on a hot dish. 

10. Garnish with thin half-slices of lemon, and small 
sprigs of parsley. 


TO FILLET A FISH 

» l - i 

INGREDIENTS.-; 

1 fish. 

METHOD.- 

1 . Clean and scale the fish. : , 

2 . Place on the fish-board or paper. 

3. Make an incision around, the neck, up the middle 

of the back, across the tail, and up the front, 
with a pair of scissors or sharp knife, keeping 
. as close to the fins as possible. . 

4. Loosen the skin round the head,, and with a cloth 

quickly draw it off, holding the fish firmly by 
the head, being careful not to tear the flesh. 

” .5. Do this on each side. 
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To Fillet a Fish— Continued. 

6 Cut down the middle of the back with a sharp 
knife. 

7. Cut the flesh as cleanly as possible from the 

bone on either side, keeping the knife well on 
to the bone whilst doing so. 

8 . Remove the small bones at the side of the fish 

separately. 

9. Cut into 3 or 4 pieces according to size of fish. 

10 . Wash in cold water, to which has been added 
a little vinegar and salt, then dry well. 

Note.—Fillets may then be grilled, steamed or fried. 




GRILLED FISH 


INGREDIENTS.— 

1 small fish or fillets. 

Salt. 

Pepper. 

Butter. 

Squeeze of lemon Juice. 

Finely-chopped parsley. 

METHOD.— 

1 . Glean and scale the fish. 

2. Remove head and fins, split open. 

3. Wash and dry. 

4. Sprinkle both sides with pepper and salt. 

5. Grill lightly on both sides. , / 

6 . Cook from 5 to 8 minutes according to thickness. 

7. Try with a skewer in the thickest part. 

8 . Serve at. once on a hot entree dish. 

9. Flavour with butter, salt, and pepper. 

10 . Garnish with lemon and parsley. 
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SMOKED FISH 



INGREDIENTS.— 
1 fish. 

1 oz. butter. 


1 gill milk. 


METHOD.- 

1. Cut fish into suitable pieces. 

2. Place in a saucepan, cover with water and add a 

few drops of vinegar. 

3. Bring slowly to boil; then pour water off. 

4 . Grease a baking dish. 

5. Place the fish in, skin side down. 

6 . Pour the milk over. 

7. Season with pepper. 

8 . Bake in a moderate oven for 15 minutes or 

longer. 

9. Try with a skewer in the thickest part. 

10 . Put butter on top and garnish. 

ANOTHER METHOD.- 


1. Prepare fish as above; rules 1 to 3. 

2 . Grease the bars of a gridiron. 

3. Lay the fish on and grill slowly 15 to 20 minutes. 

4. Place on a hot dish. 

5. Mix 1 dessertspoon of finely-chopped parsley with 

6 drops of lemon juice and | oz. butter. 

6 . Spread this over the fish and serve at once on 

a hot entree dish. 


STEAMED FISH 


INGREDIENTS.— 

1 fish or fillets. 

Lemon. 

Parsley, salt, cayenne. 

1 gill masking sauce. 

1 tablespoon cold water. 
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Steamed Fish— Continued. 

METHOD.- 

1. Clean, scale, wash and dry the fish; remove fins 

and trim the tail. 

2. Wash in salt and water to which has been added 

a little vinegar or lemon juice. 

3. Wipe dry. 

4. Place on a greased plate. 

5. Sprinkle salt, cayenne, and lemon juice over. 

6 . Cover with another greased plate. 

7. Place over a saucepan of gently boiling water. 

8 . Steam 10 minutes or longer. 

9. Lift on to a hot dish. 

10. Have the sauce ready, add to it any liquor on 

the plate. 

1 1. Cover the fish. 

12 . Garnish with lemon and parsley. 


SCOTCH HADDOCK 

INGREDIENTS.— 

£ lb.' haddock. 

£ pint melted butter sauce. 

Blade mace. 

1 lemon. 

METHOD.- 

1 . Cut fish into pieces of suitable size. 

2. Place in a pan or saucepan, cover with cold 

water, bring to boil, and simmer for 5 minutes. 

3. Drain off the water. 

4 . Squeeze the juice of a small lemon over the fish, 

add a blade of mace and a small piece of 
butter. 

5. Cover closely and warm gently on an asbestos 

mat for 10 to 15 minutes. 

6 . Serve plain or with melted butter sauce. 

7. Garnish with parsley. 
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FISH PATTIES 


INGREDIENTS.— 

i lb. flaky pastry, rough puff pastry, or short crust 

(pages 128, 130, 131). ., - , 

1 £ gills masking sauce, which may be made with fish 

stock instead of milk. 

\ lb. cooked fish. 

£ teaspoon anchovy sauce. 

1 level teaspoon chopped parsley. 

Squeeze of lemon juice. 

Salt and cayenne to taste. 

METHOD.- 

1. Carefully remove skin and bone from fish. 

2. Chop up rather small. 

3. Add it to the white sauce, with the parsley, 

anchovy sauce, and other flavourings. 

4 . Mix well together. 

5. Roll out the rough puff pastry about i of an 

inch thick. 

6 . Stamp out with round cutters, one the size of 

the top of the patty tins, and one two sizes 
larger for the bottom pieces; cut top pieces 
first ^ 

7. Line some plain patty tins with the larger pieces 

of pastry. 

8 . Divide the mixture equally between the number 

of tins. 

9. Wet edges around with water. 

10. Place top pieces on, glaze with egg or milk. 

11. Bake in a quick oven about 20 minutes. 

12 . Serve on a doily on a hot dish. 

13. Garnish with lemon, and sprigs of parsley. 


SALMON PATTIES 

j 

Follow recipe for fish patties, using 1 small tin of 
salmon. 
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INGREDIENTS.- 

1 small tin salmon. 

1 cupful mashed potatoes, level, firmly packed. . 

1 level tablespoon chopped parsley. 

1 lemon. 

Sprigs of parsley. 

Frying fat. 

1 pinch pepper. 

1 teaspoon salt. 

2 level tablespoons flour. 

Egg binding. 

Breadcrumbs. 

METHOD.- 

1. Place the salmon in a basin, and mash well. 

2 . Add the potatoes, pepper, salt, £ teaspoon lemon 

juice, and chopped parsley, and mix well. 

3. Take a small portion of the mixture.and shape 

well in the flour, flatten into a round shape 
by placing on a board and pressing the sides 
and top with a large knife. 

4. Have a litde egg binding on a plate, put cakes 

in one at a time, brush well all over, drain 
well by holding in a spoon. 

5. Toss in breadcrumbs, and firm on well with a 

knife. 

6 . Place cakes on kitchen paper, ready for frying. 

7. Wet fry for 3 minutes in hot fat till a golden 

brown colour. 

8 . Drain on kitchen paper. 

9. Serve on a hot dish. 

10 . Garnish with lemon and small sprigs of parsley. 

SALMON MAYONNAISE 

INGREDIENTS;— 

1 tin salmon. .1 cucumber. 

£ pint mayonnaise dressing. Tomatoes or beetroot. 

. 1 lettuce. Salt and pepper to flavour. 
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Salmon Mayonnaise— Continued. 

METHOD.- *' 

1. Prepare the vegetables. 

2 Arrange salad vegetables daintily in ow . 

3 ! Place a portion of salad' da each curly lettuce 

leaf. 

4. Mask salmon with mayonnaise. 

5. The mayonnaise may be served separately in a 

small jug. 


FISH CROQUETTES 

INGREDIENTS.— 

1 lb. cooked fish. 

1 oz. butter. 

1 egg- 

1 level tablespoon chopped parsley. 

1 lb. boiled potatoes. 

Salt and pepper to taste. 

Litde grated lemon rind. 

Breadcrumbs. 

METHOD.- 

1. Mash potatoes finely. 

2. Break up fish, removing bones. 

3. Mix together, and add salt, pepper, butter, lemon 

rind, parsley and well beaten egg. 

4. Form into balls with a little flour. 

5. Brush over with beaten' egg. 

6. Shake in breadcrumbs. 

7. Fry in hot fat. 

8. Drain on white kitchen paper. 

9. Serve on a dish. 

10. Garnish with slices of lemon. 
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SCALLOPED OYSTERS 

INGREDIENTS.— 

1 doz. oysters. 

Small piece lemon rind. 

1 level dessertspoon butter. 

1 level dessertspoon flour. 

| gill, of milk; - , * 

Fine breadcrumbs. 

Good squeeze lemon juice. 

METHOD.- 

1. Beard the oysters and simmer beards in milk for 

5 minutes. 

2. Strain and allow to cool. 

3. Melt butter; 

4. Add the flour off the heat, stir till smooth, and 

cook for 1 minute. 

5. Add liquid, stir until it boils and thickens. 

6 . Thickly grease some scallop shells with butter, 

sprinkle with breadcrumbs, then add oyster 
mixture, to which has been added the lemon 
juice, salt, and cayenne. 

7. Sprinkle a few crumbs on each, and place a piece 

of butter on top. 

8 . Stand in oven or under griller until lightly 

browned. 

9. Serve hot—garnish with parsley and, lemon. 


FISH CREAM 

INGREDIENTS.- v 

Flesh of one cooked fish. 

1 gill of melted butter sauce.. 
Few drops of lemon' juice. 

2 level tablespoons breadcrumbs. 

1 egg- 
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Fish. Cream — Continued. - 
METHOD.- 

1 . Flake fish. 

2. Separate yolk from white of egg. 

3. Mix all ingredients well except egg white. 

4. Beat white stifHy and fold in. 

5. Put into well greased mould. 

6 . Cover with greased paper. 

7. Steam .15 minutes. 

S. Turn on to a hot dish. 

9. Garnish with thin slice of lemon and, parsley. 

SCALLOPED FISH 

. 1. Make according to above recipe. 

2 .. Prepare scallop shell by greasing with butter and 
sprinkling with breadcrumbs. 

3. Place in the prepared mixture,. sprinkle bread¬ 

crumbs on r top. 

4. Add a few pieces of butter and brown lightly. 
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MEAT DISHES 

ABERDEEN SAUSAGE 

INGREDIENTS.— 

1 lb. rump steak, 
i lb. fat bacon. 

cups brown breadcrumbs. 

1 level dessertspoon salt, 
teaspoon pepper. 

METHOD.- 

1 . Have boiling water in readiness. 

2. Cut the meat and bacon up finely, add the bread¬ 

crumbs, salt and pepper. 

3. Beat up the egg, add to it the two sauces, mix 

with, the other ingredients. 

4. Press into a roll like German sausage, tie it up 

in a floured pudding cloth. 

5. Boil or steam for 2\ hours; leave until cold, then 

roll in breadcrumbs. 

6 . Serve cold, sliced thinly, and garnished with 

sprigs of parsley. 


1 tablespoon tomato sauce. 
1 tablespoon Worcester¬ 
shire sauce. 

1 egg- 


BAKED RABBIT 

INGREDIENTS.— 

T rabbit. 

, ■ 1 cup of veal seasoning. 

4 ozs. of sliced fat bacon, 
i pint brown gravy (page 75). 
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Baked Rabbit— Continued. 

RIETHOD.- 

1 . Wash rabbit well to thoroughly clean. 

2. Fill with seasoning and sew. 

3. Truss. 

4. Cover with bacon rind and greased paper. 

5. Bake hours or until tender in a moderate oven. 

6 . Serve with grilled bacon and brown gravy and 

baked vegetables. 


BEEF OLIVES 

. i j 

INGREDIENTS.- 
1 lb. steak. 

4 level tablespoons bread¬ 
crumbs. 

' I level dessertspoon chop¬ 
ped parsley. 

1 teaspoon chopped thyme 
and marjoram. 

1 level dessertspoon butter, 
chopped suet, or clari¬ 
fied fat 

METHOD.- 

1 . Wipe steak with a damp cloth, cut off all fat. 

2. Cut steak in pieces about 4 inches square. 

3. Mix breadcrumbs, chopped parsley, thyme, salt, 

pepper, marjoram, butter or suet, nutmeg, and 
lemon juice together 

4 . Place a little mixture on each piece of steak, roll 

steak up and tie firmly with white string or 
cotton. 

5. Make fat hot in saucepan, and fry rolls of meat 

until browned; pour fat away 

6 . Put meat, salt, pepper, and water in saucepan, 

simmer very gently 2 hours or until meat is 
quite tender. 


1 level teaspoon salt. 

1 teaspoon pepper. 

^ pint water. 

6 drops lemon juice. 

2 level tablespoons (brown) 

flour. 

1 oz. fat. 

Grated nutmeg. 
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Beef Olives— Continued. 

7. Take out olives, remove string, put on a hot 
meat dish. 

8 Blend flour with a litde cold water, add it to the 
gravy, stir till boiling, simmer gendy 5 min utes. 
Re-heat the olives and serve on a hot dish. 


BONED SHOULDER OF MUTTON 

INGREDIENTS.— 

1 shoulder of mutton. 

1 cupful of'breadcrumbs. 

1 level dessertspoon butter or finely-chopped suet. 

± teaspoon salt. 

A pinch pepper. 

1 level tablespoon chopped parsley, 
i teaspoon chopped thyme, 
i teaspoon chopped marjoram. 

A litde grated nutmeg or lemon rind. 

1 egg or 2 tablespoons milk. 

METHOD.- 

1. Mix all ingredients together and moisten with egg 
or milk. 

2-, Wipe meat with damp cloth and trim it. 

3. Remove bone with sharp knife without breaking 

the outside skin. 

4. Fill with seasoning and sew up. 

5. Use bone for stock. 

6. Weigh joint and allow 30 minutes to the lb. 

7. Place in baking dish fat side up. (If very lean 

add 1 or 2 level tablespoons of : fat.) 

8. Place in moderate oven and cook slowly for re¬ 

quired length of time. 

9. Turn when half cooked. 

10. Vegetables, as potatoes, pumpkin, may be baked 
with meat. Allow from $ to 1 hour for these 
to cook. 
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Boned Shoulder of Mutton— Continued. 

11. When meat and vegetables are done, lift meat on 
to a hot serving dish and remove cotton used 
for sewing. 

i 12. Drain vegetables on kitchen paper and sprinkle 
with salt and pepper. 

13. Keep hot and make thin brown gravy. 

Thin Brown Gravy.—Pour almost all the fat from, 
the dish, sprinkle in 1 level dessertspoon flour, and 
allow to brown, add 1 gill stock (made from bone out 
of shoulder), and stir till boiling. 

14. Serve in a hot gravy boat. 


• BOILED MUTTON 


METHOD.— 

1. Place a saucepan of water on to boil. 

2. Trim mutton if necessary. 

3. Weigh it, and allow at least 30 minutes to each lb. 

4. Place it thick side downwards in the saucepan. 

5. Simmer gendy until tender. ' 

6. Carrots and turnips may be boiled with it, cook¬ 

ing them about} hour. 

7. Serve on a hot meat dish, and send to table with 

it a sauce boat of parsley, onion, or caper sauce. 

8. When the water is cold, remove fat from top. 

This liquid may then be used in the making of 
broths and gravies. 


INGREDIENTS.- 

2 sets brains. 

1 small piece of onion. 

2 sage leaves. 

1 «gg- 

2 level tablespoons bread¬ 

crumbs. 

1 level dessertspoon flour. 


1 level teaspoon salt. 

$ teaspoon pepper. 

2 slices of fat bacon. 

Sprigs of parsley. 

Frying fat. Enough to cover 
bottom' of pan when 
melted. 


FRIED BRAINS AND BACON 
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Brains and Bacon— Continued. 

METHOD.- 

1 Wash and remove the skin from the brains. 

2. Place in saucepan and cover with water. 

3. Bring to simmering point and simmer for 6 

minutes. 

4 Place on a plate, allow to cool, cut in four. 

5 Beat up the egg for binding in a deep plate. 

6. Mix flour, pepper, and salt together on a plate 
and place the breadcrumbs on a sheet of white 
paper. 

7 Roll the brains in the flour, pepper, and salt, 

brush with egg, and toss in breadcrumbs. 

8 Press crumbs on firmly. 

9 Heat fat slowly until a fume begins to rise. 

10 Fry brains for 1 minute on each side, then cook 

gently for 3 minutes on each side. Drain on 
kitchen paper. 

11 Remove rind from bacon, cut in inch pieces, roll 

on a skewer, then grill till the fat is transparent. 

12. Serve on a hot dish with rolls of grilled bacon 

around the outside. 

13. Garnish with sprigs of parsley. 

BOILED SHEEP’S TONGUES 

INGREDIENTS.— 

4 tongues. 

1 quart water. 

3 cloves. 

1 blade of mace. 

METHOD.— 

1. Wash tongues well. 

2. Place water, cloves, and mace into saucepan and 

boil. 

3. Add tongues. 

4. Simmer gently 2 to 3 hours. 

5. Remove skins. 

6. Serve with parsley sauce. 

7. If to be served cold press after removing skin. 
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MEAT DISHES 
CORNED BEEF 


METHOD.- 

1. Weigh and wash the joint to remove some of the 

salt. 

2. Allow at least 40 minutes to the lb. for cooking. 

3. Place the joint in a saucepan of warm water, and 

bring to simmering point. 

4. Add to the water 1 teaspoon of vinegar. 

5. Also add 6 cloves, 12 peppercorns, and a blade 

of mace to flavour the meat. 

6. Carrots, turnips, and suet dumplings may be 

cooked in the water with it. 

7. Place on a hot meat dish and serve parsley, mus¬ 

tard or onion sauce in a sauce boat. 

8. If required for serving cold allow the meat to 

cool in the water in which it has been cooked. 


CORNISH PASTIES 


INGREDIENTS.— 

i lb. beef steak. 

1 potato. 

1 onion. 

1 level teaspoon salt. 

I pinch pepper. 

1 level tablespoon chopped parsley. 

\ lb. short crust (page 131). 

METHOD.- 

1. Peel potato and onion, wash and wipe dry. 

2. Cut meat, potato, and onion into small dice. 

3. Place on a plate, and add parsley, salt, and pepper. 

4. Divide into 6 or 8 equal parts. 

5. Heat the oven. 

6. Make short crust. 

7. Knead smooth. 

8. Cut into six or eight even pieces. 

9. Roll each piece into a circle. 
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Cornish Pasties— Continued. 

10. Place one heap of the mixture on each piece of 

pastry. 

11. Wet the edges of pastry halfway round with 

water. 

12. Turn into a half-moon shape. 

13. Join edges together on top of the pastry. 

14. Pinch a small neat frill around the edges. 

15. Place on a flat tin. 

16 Glaze with egg or milk. 

17. Bake in a quick oven for 10 minutes, and then 

gendy for 20 minutes longer. 

18. Serve on a hot entree dish and garnish with 

sprigs of parsley. 

19. They may be accompanied by tomato or brown 

sauce. 


CURRIED CHOPS 

INGREDIENTS.— 

li lb. neck chops, 
i lb. boiled rice. 

1 oz. dripping. 

1 level teaspoon salt. 

1 apple. 

METHOD.- 

1. Wipe chops with a damp doth. 

2. Remove skin and excess fat. 

3. Prepare apple, onion, and mince finely. 

4. Heat fat and fry these till brown. 

5. Add flour, curry powder, salt, and sugar. Stir 

well. ' 

6. Add stock or water and stir till boiling. 

7 Add chops and simmer 1£ to 2 hours. 

8 Skim off fat. 

9 Serve on hot meat dish with border of rice and 

slices of lemon. 

10 Garnish with parsley. 

1 


1 level tablespoon flour. 

1 levd tablespoon curry 
powder. 

1 level dessertspoon sugar. 
1 pint stock or water. 



a8 


MEAT DISHES 
DRY CURRY 


INGREDIENTS.— 

1 lb. tender steak or veal. 

2 level tablespoons butter. 

1 apple. 

1 onion. 

1 tomato. 

1 level tablespoon curry powder, 
teaspoon salt. 

1 level dessertspoon sugar. 

1 banana, sliced. 

1 dessertspoon chutney. 

1 dessertspoon red currant jelly. 

1 tablespoon sultanas. 

2 level tablespoons desiccated cocoanut. 

1 dessertspoon lemon juice. 

METHOD.- 

1. Cut the apple, onion and tomato into dice. 

2. Place these in a saucepan with the butter and 

curry powder. 

3. Fry without browning for 10 minutes. 

4. Cut the meat into small dice; add it? also the 

chutney, jelly, sultanas, sugar, sliced banana 
and cocoanut. 

5. Simmer very gently for about 1 hour or longer 

till the meat is very tender. 

6. Half an hour before serving add the lemon juice 

and salt. 

7. Serve with well-cooked rice. 

i 

FRIED CUTLETS 

INGREDIENTS:— 

5 cutlets. 

1 e gg. x 

1 tablespoon milk. 

1 level cup breadcrumbs. 

2 level tablespoons. flour. 

. 1 level teaspoon salt. 

* 1 pinch pepper! 

Fat enough to cover bottom of pan when melted. 
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Fried Cutlets^— Continued. 

METHOD.- 

# 

1 Remove skin and gristle from cudets, trim nicely, 
leaving about 2 inches of bare bone. 

2. Beat egg on a plate. 

3. Mix flour, salt, and pepper on a. plate. 

4 Have breadcrumbs on white paper. 

5. Dip cudets in flour, salt, and pepper, brush with 

beaten egg and milk, toss in breadcrumbs. 

6. Firm crumbs on with a knife. 

7. Make fat hot, add cudets, fry gendy I minute 

on each side, then cook gendy for 10 to 15 
minutes, turning once. 

8 Drain cudets on kitchen paper. 

9 Have ready a mound of mashed potatoes on a 

hot dish, put cutlets round it widi the bones up. 
10. Serve with brown, tomato, or onion sauce in a 
sauce boat. 


FRENCH CUTLETS 


INGREDIENTS.— 

7 cudets. 

Potato chips (page 63). 

Some green butter (page 218). 

Thin slices of bacon. 

METHOD.- 

1. Trim the cudets, leaving 1 inch of bare bone. 

2. Grease gridiron, grill cudets 7 to 10 minutes. 

3. Turn while cooking. 

4. Grill bacon. 

5. Lift cutlets on to a hot dish, put a little green 

butter on each. 

6. Place potato chips in centre. 

7 . Place bacon between cutlets. 

8 Send to table immediately. 
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FRIED SAUSAGES 


ingredients.— 

1 lb. sausages. 

2 level tablespoons flour. 

1 level teaspoon salt. 

± teaspoon pepper. 

$ pint water. 

Fat enough to cover bottom of pan when melted 

2 slices of stale, bread. 

METHOD.- 

1. Prick the sausages with a fork. 

2. Mix flour, salt, and pepper on a plate. 

3. Dip sausages in flour, salt, and pepper. 

4 Make fat hot, and fry gently until nicely browned 
about 20 minutes, turning every 5 minutes. ’ 

5. Drain sausages on kitchen paper. 

6. Cut bread in pieces about 3 inches square, fry 

until golden brown, drain on paper. ’ 

7. Pour nearly all the fat out of pan, add remainder 

of flour, salt, and pepper, stir until browned 
add water, stir until boiling. ’ 

8. Put sausages on a hot meat dish. 

9. Garnish with fried bread, wipe edge of dish. 

10. Strain gravy and serve in gravy boat. 


FRICASSEED MUTTON 


INGREDIENTS.— 

\ lb. neck chops. 

1 small onion. 

1 gill milk. 

1 level tablespoon flour. 

\ teaspoon salt. 

Pinch pepper. 

1 level dessertspoon finely-chopped parsley. 
Water. 



MEAT DISHES 


3 i 


Fricasseed Mutton— Continued. 

METHOD.- 

1. Wipe chops with a damp cloth. 

2. Trim off fat and marrow, keeping' the chops a 

nice shape. 

3. Cut onion into dice. 

4. Put chops and onion into a saucepan with 

sufficient water to barely cover them. 

5. Add salt and pepper, bring to the boil, then sim¬ 

mer gently li hours. 

6. Blend flour smoothly with a little milk. 

7. Remove chops from saucepan and measure liquid. 

8. Return 1 gill of liquid and remaining milk to 

saucepan. 

9. Stir blended flour in carefully, and cook 3 minutes. 

Add finely chopped parsley. 

10. Serve on a hot dish. 

FRICASSEED RABBIT 

f 

INGREDIENTS.— 

1 rabbit. 

1 onion. 

1 pint water or white stock. 

£ pint milk. 

' 3 level tablespoons flour. 

1 level teaspoon salt if water is used. 

1 pinch white pepper. 

1 teaspoon chopped parsley. 

1 stick white celery if liked. 

METHOD.- 

1. Wash rabbit well to thoroughly clean. 

7. Cut into neat joints. 

3. Peel onion and cut into dice. 

4. Put rabbit, onion, water, salt, and pepper in a 

saucepan, add celery cut into thin slices, bring 
all to simmering point, and simmer very gendy 
until quite tender, about 1J hours. 

5 Blend flour smoodily with a little milk. 
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Fricasseed Rabbit— Continued. ■ 

6. Lift rabbit on to a hot plate. 

7. Measure liquid—return i pint to saucepan with 

remaining milk and heat 

8. Add blended flour, stir until boiling, cook gently 

3 minutes, add chopped parsley. 

9. Return pieces of rabbit and re-heat. 

10. Serve on a hot entree dish or plate. 


GRILLED CHOPS 

i t 4 

INGREDIENTS.- . 

• 1 lb. shortloin chops, 1 inch thick. 

1 level dessertspoon butter. 

1 level teaspoon salt. 

1 pinch pepper. 

METHOD.- 

1. Attend to fire, electric element or gas grilling 

burner, 

2. Remove skin from chops (but not the fat). 

3. Make into round shape, fasten with skewer. 

4. Grease bars of gridiron. 

5. Expose to moderate heat. 

6. Allow to cook, turning every 3 minutes with a 

knife and iron spoon. 

7. Cook from 10 to 15 minutes, according to taste 

of person and thickness of meat. 

8. Remove skewer, put on a hot dish. 

9. Flavour with butter, pepper, and salt. 

10. Serve at once. 


GRILLED STEAK 

INGREDIENTS.— 

Rump or fillet steak. 

Parsley butter (green butter, page 218). 
Potato chips. 
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Grilled Steak— Continued. 

METHOD.- 

1. Attend to fire, electric element, or gas grilling 

burner. 6 

2. Grease the bars of the gridiron to prevent the 

meat from sucking. 

3. Expose to moderate heat. 

4. Turn every 3 minutes' with a knife and iron 

spoon (unless a double griller is used). 

5. Cook for about 12 to 15 minutes according to 

thickness. 

6. Lift on a hot meat dish and serve immediately 

with parsley butter (green butter), or butter, 
pepper, salt, and potato chips. 


HARICOT MUTTON 


INGREDIENTS.— 

1 lb. neck chops. 

' 1 medium sized onion. 
1 carrot. 

1 turnip. 

1 stick white celery. 

1 oz. clarified fat. 


1 pint water or stock. 

1 oz. Hour. 

1 level dessertspoon salt. 

1 pinch pepper. 

1 level dessertspoon pars- _ 



METHOD.- 

1. Cut fat off chops, wipe with a damp cloth, remove 

marrow and gristle. 

2. Peel onion, slice into rings or dice. 

3. Melt fat in saucepan, add onion and brown, then 

remove from saucepan. 

4 . Add flour, salt, and pepper.; allow to brown. 

5. Add water, stir till simmering. 

6. Add meat and onion and simmer gently 1 hour. 

7. Prepare vegetables, cut into rings or large dice. 

8. Add vegetables to haricot, and simmer all gently 

1 hour longer. 

9. Serve on a hot meat dish, sprinkled with chopped 

parsley. 

10. Wipe edge of dish. Serve very hot 
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IRISH STEW 


INGREDIENTS,— 

1 lb. neck chops. 1 pint water. 

1 oz. flour. 1 onion. 

1 level teaspoon salt. 4' potatoes. 

1 pinch pepper. 

METHOD.- 

1. Wipe chops with a damp cloth, trim, removing 

skin, grisde, and fat. 

2. Mix flour, salt, and pepper on a plate. 

3. Dip each chop in flour, salt, and pepper, place 

little water in a saucepan, and pack chops into 
it, sprinkle on remainder of flour, etc., pour 
the water over, bring quickly to simmering 
point. 

4. Cook gendy \ of an hour. 

5. Prepare the vegetables. 

6‘. Cut potatoes into pieces about 2 inches square, 
or rings 1 inch thick, slice onions into thin 
rings. 

7. Put onions on meat, potatoes on top, allow to 

simmer gendy 1 hour longer. 

* 

8. To serve, have ready a hot meat dish, lift potatoes 

out carefully, put round the dish, put chops in 
middle, pour gravy over. 

9 Wipe edge of dish. Serve at once. 


LIVER AND BACON 


INGREDIENTS.— 

. I 

1 lamb’s fry. 

1 lb. fat bacon. 

2 level tablespoons flour. 
1 level teaspoon salt. 

1 pinch pepper. 


2 level tablespoons chopped 
parsley. 

\ pint water. 

Fat to cover bottom of pan 
when melted. 
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Liver and Bacon— Continued. 

METHOD.- 

1. Wash liver well. 

2. Dry liver and cut downwards in thin slices about 

i inch thick. 

3. Mix flour, salt, and pepper on a plate, dip each 

slice of liver in this. 

4. Put fat in frying pan and heat. 

5 Put in slices of liver, and fry slowly for 8 to 10 
minutes, turning frequently on each side. 

6. Take them out, drain on paper, pour away nearly 

all fat. 

7. Sprinkle in remainder of flour, salt, and pepper, 

stir well until browned, add water, stir until 
boiling. 

8. Strain gravy if necessary and return to pan, add 

fried liver, simmer gendy 10 minutes. 

9. Put liver and gravy on a hot meat dish. 

10. Put rolls of grilled bacon round it, and sprinkle 
finely-chopped parsley over. 


LIVER CUTLETS 


INGREDIENTS.— 

1 lamb’s fry. 

2 level tablespoons flour, 1 egg, breadcrumbs. 

1 ft). mashed potatoes (page 63). 

1 pint brown gravy (page 75). 

4 ozs. bacon. 

METHOD.- 

1. Prepare liver (see above). 

2. Cut in slices ^ inch thick. 

3. Cover with flour, egg, breadcrumbs. 

4 . Dry fry 15 minutes. 

5. Drain. Serve with mashed potatoes, grilled bacon 

and brown gravy. 

6. Garnish with parsley. 
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GRILLED BACON FOR LIVER 


INGREDIENTS— 

i lb. bacon, thinly sliced. 

METHOD— 

1. Cut rind off bacon, cut in pieces about 2 inches 

long. 

2. Roll and thread on skewer loosely. 

3. Grill gently until fat is clear, about 5 minutes. 

4. Serve with liver and grilled cutlets. 


RABBIT PIE 

INGREDIENTS— 

1 rabbit. 

1 hard-cooked egg. 

2 slices bacon. 

2 level tablespoons chopped parsley. 

2 level tablespoons flour. 

1 level teaspoon salt, 
i teaspoon pepper 
1 pint stock or water. 

\ 6 ozs. rough puff pastry, flaky or short crust. 

METHOD— 

\ 

1. Wash rabbit well to thoroughly clean. 

2. Mix together the flour, salt, and pepper on a 

plate. 

3. Cut the rabbit into neat joints, and cover them 

with flour, salt, and pepper. 

4. Place them in saucepan—add 1 pint water, sim¬ 

mer 1£ hours. 

5. Turn into pie-dish to cool—add sliced hard-cooked 

egg, bacon and chopped parsley. 

6. Make the pastry. 

7. Roll it out the shape of the pie-dish and 1 inch 

larger. 

8. Cut a strip off all round, and lay it on the wet 

edge of the pie-dish with the cut edge outside. 
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Rabbit Pie— Continued. 

9. Brush this with milk and put the remainder of 
the pastry on top. 

10. Trim the edges from you, using a sharp knife, 
rnament the top with a rose and leaves of 
pastry from the trimmings. 

12. Glaze by brushing with milk or yolk of egg. 

13. Bake in hot oven for 20 minutes to cook the 

pastry. 

14. Stand it on a meat dish with a pic collar round. 


ROAST BEEF 

f 

METHOD.- 

1. Prepare oven. 

2. Wipe the joint over with a damp cloth. 

3. Weigh it and allow 30 minutes to each lb. 

4. Place in baking dish. Add 1 to 2 level tablespoons 

of fat if very lean. 

5. Place in a moderate oven, and cook gendy for 

the required time. 

6. Bake vegetables under and around the joint for 

1 to i hour. Yorkshire pudding may be baked 

separately. ' i 

7. When cooked, serve on a hot meat dish. 

8. It should be accompanied by baked vegetables, 

Yorkshire pudding, horse-radish sauce, and 

brown gravy. ■ 

• * 

, • ’ - 

• ♦ 

ROAST MUTTON (LEG OR SHOULDER) ‘ 

METHOD.- 

1. Prepare oven. 

2. Prepare joint and remove knuckle. 

3 Weigh the joint and allow' 30 minutes to each 

lb. \ ' •' , - 

4. Place in baking dish fat side up. If lean add 1 or 

2 level tablespoons fat. 


c 
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Roast Mutton (Leg or Shoulder)— Continued. 

5. Place into a moderate oven. Cook gently for the 

required time. 

6. Vegetables may be baked in the dish, allowing 

i to \ hour. 

7. When cooked, serve on a hot meat dish. 

8. It should be accompanied by baked vegetables; 

red currant jelly and brown gravy. 


ROAST LAMB 


METHOD.- 

1. Same method as Roast Mutton. 

2. Serve with thin brown gravy and mint sauce; 

also baked vegetables. 


THE KNUCKLE 

METHOD.- 

1. Wash it, remove skin, and gash it well. 

2. Place in a saucepan with 1£ pints of cold water, 

£ teaspoon salt, 6 peppercorns, 3 cloves, 1 
blade mace, and £ a brown-skinned onion 
(not peeled). 

3. Allow to simmer gendy whilst the mutton is 

cooking. 

4. Strain, skim, and use for the liquid part of the 

gravy or as stock for soup. 

5. Keep the knuckle to use up when making a dish 

of the cold mutton. 


ROAST PORK . 

METHOD.— 

1. Have a moderate oven in readiness. 

2. Weigh the joint and allow 40 minutes to each lb. 

3. Wipe it over with a damp cloth. 

4. Score the rind. 
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Roast Pork— Continued. 

5. Season joint if desired with sage and onion 

seasoning. 

6. Place in baking dish fat side up. 

7. Place in oven. Cook gendy for required time. 

8. Vegetables may be cooked for £ to \ hour under 

and around the joint. 

9. It should be accompanied by baked vegetables, 

thick brown gravy and apple sauce. 

ROAST VEAL 


METHOD.- 

1. Prepare oven. 

2. Wipe the joint over with a damp doth. 

3. Weigh it and allow 40 minutes to each lb. 

4. Season it with veal forcemeat i£ desired. Place 

one tablespoon of fat on it and one in the dish. 

5. Cook in moderate oven the required time. 

6. Vegetables may be cooked with the joint, £ to \ 

hour. 

7. When cooked, serve on a hot meat dish, and 

garnish with sliced lemon. 

8. Boiled bacon or pickled pork and thick brown 

gravy are served with roast veal. 

^ f ^ 

, SAUSAGE ROLLS 

. . ♦ 

INGREDIENTS.- 

* 

* i 

£ lb. mince meat. ■ • 

1 level dessertspoon chopped parsley. 

1 level teaspoon salt. 

# * 1 

1 pinch pepper. 

1 level dessertspoon flour. 

I 

£ gill of water. 

* i 

£ lb. flaky pastry, rough puff or short crust. 
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Sausage Rolls— Continued. 

METHOD.- ' 

1. Put the meat, parsley, flour, pepper, salt, and 

water into a saucepan and stir over the fire 
for 5 min utes. 

2. Turn on to a plate to cool. 

3. Make the pastry. 

4. Roll it into a square of i of an inch in thickness. 

5. Cut a strip off all round, as cut edges rise 

better. 

6. Divide the pastry, and also the meat, into 8 

equal parts. 

7. Place ^ of the meat on each piece of pastry, not 

quite in the centre. 

8. Fold one side of pastry on to the meat. 

9. Half overlap the other side. 

10. Press ends and top together with the back of 

knife. 

11. Glaze by brushing with milk or egg. 

12. Place on an oven slide. 

13. Bake in a hot oven 15 to 20 minutes. 

14. Serve on a hot dish. 

15. Garnish with small sprigs of parsley. 


SEA PIE 


INGREDIENTS.— 

1 lb. steak. 1 pint water. 

1 sheep’s kidney. 1 small carrot 

1 level tablespoon flour. ~ 1 small turnip. 

1 level teaspoon salt. 1 small onion. 

1 pinch pepper. 6 ozs. suet crust 

1 teaspoon vinegar. 


METHOD.- . 

1. Wash and skin the kidney. 

2. Cut steak and kidney into small pieces. 

3. Mix flour, salt, and pepper, together, and roll the 

. • * . U,i i - 

meat m it 

4. Put meat, water, and vinegar in a saucepan and 

bring to simmering point arid simmer 1 hour. 
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Sea Pie— Continued. 

5. Prepare vegetables and cut into dice, add .to 

saucepan, allow all to simmer gently £ hour. 

6. Make suet crust, roll the size of saucepan lid, 

put it on meat, cut an incision in centre of 
pastry, put lid on, gendy cook £ hour longer. 

7. Have ready a hot meat dish. 

8. Cut pastry into 2 pieces, lift out of saucepan, 

put meat and vegetables on meat dish, cut 
pastry into 6 triangular pieces and arrange 
round dish. 

SHARP STEAK 

INGREDIENTS.— 

2 lb. topside or round steak. 

1 level dessertspoon brown sugar. 

1 level dessertspoon salt. 

Litde grated nutmeg. 

Litde cayenne pepper. 

A few gherkins and capers. 

2 level tablespoons Hour. 

1 1 dessertspoon vinegar. 

1 dessertspoon Worcestershire sauce. 

1 dessertspoon mushroom ketchup or tomato sauce. 
£ pint water. 

METHOD.— 

1. Trim steak, and rub nutmeg, sugar, salt, and 

flour into it well. 

2. Place in a deep dish or casserole, add water, 

vinegar and sauce. 

3. Cover with another dish or lid. 

4. Cook slowly 2 hours after it reaches simmering 

point 

5. Lift on to a very hot dish. 

6. Remove fat from gravy. 

7. Strain gravy over meat. 

8. Garnish with gherkins dut in strips and a few 

capers. 

9. If cooked in a casserole, omit rule 5. 
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STEAK AND KIDNEY PIE 

INGREDIENTS.— 

i lb. steak. i teaspoon salt. 

1 sheep’s kidney. Pinch pepper. 

1 level dessertspoon flour. J gill water. 
i lb. flaky pastry, rough puff or short crust. 

METHOD.- 

1. Cut the steak into thin slices about 2 inches 

square. 

2. Wash and skin the kidney and cut into small 

pieces. 

3. Put the flour, salt, and pepper on a plate. 

4. Dip each piece of steak into it, and roll up a 

piece of kidney in each. 

5. Place them in the pie-dish, piling high in the 

middle. 

6. Add enough cold water to nearly half fill the 

pie-dish. 

7. Make the pastry. 

8. • Roll it out the shape of the pie-dish, 1 inch 

larger. 

9. Wet the edge of the pie-dish with cold water. 

10. Cut a strip of pastry off all round, and place 

it on the wet edge of pie-dish, turning the cut 
edge to the outside. 

11. Moisten this with water, and put the remainder 

of the pastry on top. 

12. Triin the edges from you with a sharp knife. 

13. Ornament the top with rose and leaves made 

from the cuttings. 

14. Make 3 incisions in the pastry. - 

15. Glaze with yolk of egg or milk. 

16. Bake it in a hot oven till the pastry is brown, 

about 20 minutes. 

17. Cook very slowly in a cooler part of the ovep, 

or on the top of the stove for i hour longer. 
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Steak and Kidney Pie— Continued. 

18-. Return it to the oven for 5 minutes to crisp the 
pastry. 

19. -Serve it on a dish. 

Note: Meat may be previously cooked and cooled 
before covering. 

STEAK AND KIDNEY PUDDING 

INGREDIENTS.— 

£ lb. steak. 

1 sheep’s kidney. 

1 teaspoon chopped pars- 
ley. 

1 level dessertspoon flour. 

METHOD.- 

1. Wash and skin the kidney. 

2. Remove fat from meat and cut into half-inch 

squares. 

3. Cut kidney into small pieces. 

4. Mix meat, kidney, flour, salt, parsley, and pepper 

on an enamel plate. 

5. Place a large saucepan of water on.to boil. 

6. Make suet crust. 

7. Cut off one-third of pastry to cover top of basin. 

8. Knead and roll the remainder of pastry, and 

line the basin. 

9. Put in meat mixture, piling high in the middle, 

add water, wet round edges of the pastry. 

10. Knead and roll out the first piece of pastry, 

lay on the pastry in the basin, pressing edges 
together, pinch a frill around the edge of 
pastry. 

11. Tie the prepared- cloth firmly over with a piece 

of string, and knet the opposite corners of 
cloth. 

12. Boil from 1£ to 2 hours. 

13. Remove cloth and string, wipe basin. 

14. Place on a dish, with a serviette round basin. 


1 gill water. 

£ teaspoon salt. 

1 pinch pepper. 

4 ozs. suet crust. 
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STEWED OX TAIL 


INGREDIENTS.— 

1 ox tail. 

1 carrot. 

1 onion. 

1'turnip. 

2 level tablespoons flour. 
Little sugar. 

1 bouquet garni. 
METHOD.- 


1 dessertspoon clarified fat. 
6 peppercorns, 
li pints stock or water. 

1 blade of mace. 

1 level dessertspoon salt. 

1 pinch pepper. 


1. Wash tail well and dry it 

2. Cut into neat joints, removing as much fat as 

possible, and roll in flour, pepper and salt. 

3. Cut onion into slices. 

4. • Melt fat in saucepan and fry meat till brown, 

then remove from saucepan and brown the 
onion. 

5. Add pieces of tail, herbs or flavouring, sugar, 

and stock or water. . 

6. Bring to simmering point and simmer for 3 

hours. 

7. Prepare carrot and turnip, grate and add to stew. 

8. Remove all fat with spoon and white kitchen 

paper. 

9. Simmer 1 hour longer. 

10. Serve on hot dish with vegetables. 

11. It is better cooked on previous day and fat 

removed when cold. 


STEWED RABBIT 


INGREDIENTS.— 

1 rabbit. 

1 onion. . 

li pints of water. 

2 level tablespoons flour. 
1 pinch pepper. 

1 level dessertspoon salt. 

2 slices of bacon. 


1 carrot. 

1 turnip. ** 

1 level tablespoon clarified 
fat. 

1 stick of celery. 

1 dessertspoon chopped 
parsley. 
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Stewed Rabbit— Continued. 

METHOD.- 

1. Cut rabbit in suitable pieces and wash well. 

2. Peel onion, slice into rings. 

3. Melt fat in saucepan, brown onion and take out. 

4. Add flour, salt, and pepper, when brown add 

water, stir until boiling. 

5. Return onion to saucepan, add bacon cut up 

finely and pieces of rabbit and simmer gently 
1 hour. 

6. Prepare vegetables, cut in strips or fancy shapes. 

7. Add to stew, simmer gendy I hour longer. 

8. Have ready a hot dish, lift out pieces of rabbit, 

pour gravy over. 

9. Sprinkle with finely-chopped parsley. 

10. Wipe edge of dish. 


STEWED STEAK 


INGREDIENTS.— 

1 lb. steak. 

1 carrot. 

1 onion, medium sized. 
1 turnip. 

1 stick white celery. 

1 level dessertspoon 
chopped, parsley. 


1 level tablespoon clarified 
fat. 

1 pint water. 

2 level tablespoons flour. 

1 level dessertspoon salt. 

1 pinch pepper., 


METHOD.- 

1 Cut all the fat off the meat. 

2 Cut steak in pieces about 2 inches square. 

3 Peel onion, slice into rings or dice. 

4 Make fat hot, brown onion and put on to a 

. plate. 

„ 5. Add flour, salt, and pepper, brown lightly, add 

water and onion, stir until boiling. 

6 Place in meat, allow to simmer gently 1 hour. 

7 Prepare vegetables. 

8 Cut vegetables into dice or thin fine strips like 

matches. 
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Stewed Steak— Continued. 

9. Add prepared vegetables, and simmer gently 1 

hour longer. 

10. To serve, have ready a hot meat dish, lift meat 

out carefully, pour gravy over, garnish with 
the vegetables. 

11. Sprinkle with chopped parsley. 

12. Wipe edge of dish, serve hot at once. 


STEWED TRIPE AND ONIONS 

INGREDIENTS.- 

1 lb. tripe. 

1 white onion. 

Cold water. 

£ pint milk . 

1 level dessertspoon salt. 

3 level tablespoons flour. 

T level tablespoon butter. 

1 level tablespoon chopped parsley. 

METHOD.- 

1. Wash the tripe. 

2. Scrape the under side if necessary. 

3. Cut it into pieces 1 inch square. 

4 . Cover with cold water, add salt and peeled onion. 

5. Cook gendy till tender, according to quality of 

tripe (1J to 3 hours). 

6. Blend the flour with a litde of the milk. 

7. Leave \ pint of liquid in the saucepan, chop the 

onion. 

8. Add milk and butter. 

9. When nearly boiling, add blended flour and stir 

till boiling, then cook for 1 minute. 

10. Add chopped parsley. 

11. Serve on a hot meat dish. 

Note.—Rolls of grilled bacon and sippets of dry 
toast may be used as a garnish. ^ 
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, INGREDIENTS.— 

£ lb. sausage meat. 1 egg. 

£ pint milk. Pinch salt and pepper, 

i lb. flour. Clarified fat. 

£ teaspoon baking powder. 


METHOD.- 


1 . 

2 . 

3. 

4. 

5. 

6 . 

7. 

8 . 
9. 


Grease baking dish thickly with fat. 

Place sausage meat in spoonfuls over the dish. 

Make batter by sifting flour, baking powder, and 
salt into a basin. ' 

Make well in centre. 

Place egg in whole, stir in the flour until egg 
is absorbed. 

Add milk gradually, beat well till smooth. 

Pour the batter over the meat and bake in a 
hot oven for 30 minutes. 

When cooked cut into squares. 

Serve at once. 



/ 
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COLD MEAT COOKERY 

COLD MEAT FRITTERS 
INGREDIENTS.- , 

I 

6 slices of cold meat. 

A little lemon juice. 

1 level teaspoon salt. 

Pinch pepper. 

1 level tablespoon chopped parsley. 

I lb. fritter batter (page 133). 

METHOD.- 

1. Lay the slices of meat on a plate. 

2. Sprinkle with the lemon juice and pepper. 

3. Let it stand half an hour. 

4. Make the batter and add the salt and chopped 

parsley. 

5. Dip each piece of meat into it, using a spoon. 

6. Fry in a deep frying pan with a large quantity 

of hot fat. 

7. Lift out with a spoon or drainer. 

8. Drain on kitchen paper. 

9. Serve on a hot dish, and garnish with sprigs of 

parsley. 


COLD MEAT SALAD 

INGREDIENTS.— 
i lb. cold meat. 

1 lettuce. 1 pinch pepper. 

1 beetroot or 3 tomatoes. Salad dressing. 

1 level teaspoon salt. 1 hard-cooked egg. 
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Cold Meat Salad— Continued. 

METHOD.- 

1. Cut the meat into pieces 1 inch square. 

2. Wash and dry the lettuce thoroughly, and shred 

finely. 

3. Mix it with the meat. 

4. Sprinkle with the salt and pepper. 

5. Pile it in the centre of a glass dish. 

6. Slice the tomatoes or beetroot and arrange round. 

7. Sprinkle with grated yolk of egg. 

8 Garnish with white of egg cut into rings. 

9. Serve with salad dressing. 


CURRY AND RICE 

INGREDIENTS.— 

i lb. cooked meat. 

1 apple. 

1 onion. 

1 level tablespoon sultanas. 

1 level teaspoon salt. 

1 pinch pepper. 

1 level tablespoon fat. 

METHOD.- 

1' Cut the meat into small pieces, removing all fat 
and gristle. 

2. Cut the apple and onion into dice. 

3. Heat the fat in the saucepan. 

4. Fry the onion and apple. 

5. Add all the dry ingredients except the meat and 

rice, and stir for one minute over the heat. 

6. Add the water or stock and stir till it boils. 

7. Allow it to simmer gently for 15 minutes. 

8. Add the meat and allow it to simmer in the sauce 

till it is thoroughly heated, about 10 minutes. 

9. Serve on a hot plate, and arrange rice round the 

curry and garnish with thin half slices of 
lemon, standing the lemon up. 

10. Grate the yolk of a hard-cooked egg over the 
rice, or sprinkle with chopped parsley. 


1 teaspoon lemon juice. 

1 level dessertspoon sugar. 
1 level tablespoon curry 
powder. 

£ pint stock or water. 

1 level tablespoon flour, 
i lb. boiled rice (page 210). 
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MINCE ROLLS 


INGREDIENTS.— 

i lb. flaky or rough puff or 
short crust pastry, 
i lb. cold meat. 

1 level dessertspoon chop¬ 
ped parsley. 

£ teaspoon mixed herbs. 


1 level teaspoon salt. 

Pinch pepper. 

1 level tablespoon flour. 

A little grated lemon rind. 
A little grated nutmeg. 

1 gill stock, gravy or water. 


METHOD.- 

1. Have a hot oven in readiness. 

2. Cut the meat into dice. 

3. Place it in a small saucepan with the parsley, 

herbs, flour, salt, pepper, lemon rind, and 
nutmeg. 

4. Mix well together. 

5. Add stock or water, and stir till it boils and 

thickens. 

6. Turn out on to a plate to cool, then divide into 

4 equal parts. 

7. Make the pastry, roll out one-third inch thick. 

8. Cut pastry into 4 equal parts, cut the edges off. 

9. Place one portion of the meat mixture on each 

piece of pastry. 

10. Brush the edges of pastry with milk and roll up, 

allowing the edges of the pastry to overlap. 

11. Press the ends down with the back of a knif e 

and mark the top. 

12. Glaze with egg or milk. 

13. Bake in a hot oven about 15 minutes. 

14. Serve on a hot plate, and garnish with sprigs of 

parsley. 


MUTTON AND TOMATOES 


INGREDIENTS.— 

1 lb. cold mutton. 

2 shallots. 

3 tomatoes. 

i teaspoon salt 


1 level tablespoon, of butter. 
Pinch pepper. 

4 level tablespoons bread¬ 
crumbs. 
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Mutton and Tomatoes— Continued, 

METHOD.- 

1. Skin tomatoes on to a plate. 

2. Slice the meat thinly. 

3. Chop the shallots finely. 

4. Put the meat, tomatoes, shallots, pepper and salt 

in alternate layers in a pie-dish. 

5. Sprinkle the crumbs on the top. 

6. Put a few pieces of butter on the top. 

7. Bake in a moderate oven till pale brown colour. 

8. Place on a dish. 


RISSOLES OF COLD MEAT 


INGREDIENTS.— 

For Rissoles. 

£ lb. cooked meat. 

1 level tablespoon 

chopped parsley. 

£ teaspoon herbs. 

2 level tablespoons flour. 

2 level tablespoons bread¬ 
crumbs. 

£ teaspoon salt. 


1 pinch pepper. 

1 gill stock or water. 

For covering and frying. 

1 egg. 

1 cup of breadcrumbs. 

1 level tablespoon flour. 
Frying fat to cover bottom 
of pan when melted. 


METHOD.- 




1. Chop or mince the meat finely, removing skin 

and gristle. 

2. Place into a saucepan with the flour, 1 tablespoon 

breadcrumbs, parsley, herbs, pepper, salt, and 
water. 

3. Stir over the fire till it becomes thick. 

4. Turn it on to a plate to cool. 

5. Beat the egg slightly on a plate. 

6. Have the breadcrumbs on a sheet of white paper. 

7. Sprinkle a little flour on the board. 

8. Take 1 tablespoon of the mixture and lightly roll 

it in the flour into round or cork shapes, using 
2 knives. ' 


I 
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Rissoles of Cold Meat— Continued. 

9. Brush each rissole over with egg. 

10. Roll it in the crumbs. 

11. Press them on firmly with a knife. 

12. Fry a golden brown-colour in hot fat. 

13. Drain on kitchen paper. 

14. Serve on a hot plate, and garnish with sprigs of 

parsley. 

I 

* 

TO RE-HEAT COLD ROAST BEEF 

METHOD.- 

1. The beef should be cut in slices. 

2. The gravy should be brought just to boiling point. 

3. Lessen the heat and place the slices in, simmer 

just long enough to heat right through. 

4. Arrange on a hot plate and garnish with neatly 

cut sippets of toasted or fried bread. 


SHEPHERD’S PIE 

4 , *• ' 


INGREDIENTS.— 


i lb. cooked meat. 

1 level tablespoon chopped 
parsley. 

i teaspoon chopped herbs. 
1 level teaspoon salt. 

1 pinch pepper. 

METHOD.- 


1 level tablespoon flour. 

1 cup stock or water. 

A little grated lemon rind 
or nutmeg, if liked. 

1 lb. cold cooked potatoes. 


1 Chop the meat finely, removing skin and grisde. 

2 Put it into a saucepan with herbs, parsley, flour, 

salt, pepper and water, and stir it over the 
fire for 5 minutes or till it leaves the side of 
the saucepan. 

3 Mash the potatoes, adding a little butter and 

milk to make theiri smooth. 

4 Grease a pie-dish. 

5. Line it with a thin layer of the potatoe*. 

6. Put in the meat mixture. 
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Shepherd’s Pie— Continued. 

7 _ Cover with the potatoes, smoothing them with a 

broad knife dipped in milk. 

8 . Score into dice and mark the edge with a fork. 

9 . Put it into a moderate oven to re-heat till a pale 

brown colour. 

10. Serve, standing on a meat dish. 

11. Garnish it with parsley. 


STUFFED TOMATOES 

INGREDIENTS.— 

6 large tomatoes. 

4 level tablespoons breadcrumbs. 

.1 cup chopped cold meat or 1 hard-cooked egg, or 3 
tablespoons grated cheese. 

1 level tablespoon chopped parsley. 

A little grated nutmeg. 

1 level teaspoon salt. 

1 pinch pepper. 

1 level tablespoon butter. 

METHOD.- 

1 . Cut the tops off the tomatoes and scoop out the 
inside, sprinkle with a little salt and pepper. 

2 Chop the meat or egg very finely or grate cheese. 

3 Mix with 1 tablespoon breadcrumbs, parsley, nut- 

meg, pepper, salt, and 2 tablespoons of tomato 
pulp. 

4. Fill the tomatoes with the mixture. 

5 Sprinkle the remainder of the crumbs on the top. 

6 Place a small piece of butter on each. 

7 Replace the tops on the tomatoes. 

8 Put in a moderate oven and bake 15 to 20 minutes. 

9 Serve on slices of toast or fried bread and garnish 

with small sprigs of parsley. 
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VEGETABLES 

. 

NOTE—Vegetables should be boiled in a small quantity of 
water with the lid on the saucepan to prevent loss of nutri¬ 
ment. The quantity of salt varies according to taste. Not 
more than two level teaspoons to 1 quart of water. 


ASPARAGUS 


INGREDIENTS.— 

1 bunch asparagus. 1 level teaspoon sugar. 

Salt. Boiling water. 

4 teaspoon vinegar. 

METHOD.- 

1. Wash and scrape each stick of asparagus, being 

careful not to break the tops. 

2 . Tie into bundles, keeping the tops all together. 

3. Add sugar, salt, and vinegar. 

4. Place asparagus in saucepan. Pour over enough 

boiling water to reach the tips. 

5. Boil 20 to 30 minutes, or .until -tender. 

6 . Remove carefully, drain and place in a hot vege¬ 

table dish. 

7. Remove the string. 

8 . Pour melted butter over the tops, and serve hot 

BROAD BEANS 


INGREDIENTS.— 

1 lb. broad beans. 
Salt 


Boiling water. 
Masking sauce. 
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Broad Beans— Continued. 

METHOD.- 

1 . Wash and shell beans. 

2. Put beans into saucepan, add salt, cover with 

boiling water. 

3. Boil 2 minutes then place on lid 10 to 20 minutes 

until tender. 

4. Drain in a colander or against lid.. 

5. Place in a hot vegetable dish. 

6 . Cover with masking sauce. 

7. Serve very hot. 

FRENCH BEANS 

INGREDIENTS.— 

1 lb. beans. 1 level teaspoon butter. 

Boiling water. i teaspoon pepper. 

Salt. 

METHOD.- 

1. Wash the beans. 

2. Cut off ends and strings from sides. 

3. Leave whole or slice. 

4. Place beans in saucepan with salt Cover with 

boiling water. 

5 . Boil 2 minutes then place on lid till tender. 

6 . When tender drain in the colander or against lid. 

7. Put the butter in the hot saucepan, return beans 

and pepper, and shake lightly over the heat 
(do not stir them). 

8 . Serve in a hot vegetable dish. 

BOILED CELERY 

INGREDIENTS.— 

1 head of celery. Masking sauce, using celery 

Boiling water. liquid with milk. 

Salt 
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Boiled Celery— Continued. 

METHOD;- 

1. Separate the celery, wash it well. 

2. Cut it into pieces 1 inch or longer. 

3. Place into saucepan with salt. _ ., , 

4. Cover with the boiling water, and boil wi * 

lid on until tender. 

5. Drain in the colander or against lid. ., 

6 . Place in a hot vegetable dish and cover wi 

masking sauce. 

- CABBAGE 

INGREDIENTS.— 

1 cabbage. 1 pinch pepper. 

Boiling water. 1 level dessertspoon butter. 

Salt 

METHOD.- 

1 . Remove the coarse outside leaves. 

2 Wash thoroughly. 

3. Shred cabbage. 

4. Place in saucepan with salt. 

5. Cover with boiling water. 

6 Boil 2 minutes then place on lid until tender. 

7. Drain in the colander. 

8 . Press all the water out. 

9 Place in a hot vegetable dish. 

10. Add butter and pepper, serve very hot. 

CAULIFLOWER 

INGREDIENTS.— 

1 cauliflower. Salt. 

Boiling water. Masking sauce. 

METHOD.- 

1. Cut away the thick stalk and outside leaves from 

cauliflower, leaving the green ones which curl 
into the flower. 

2. Wash it well under the tap-or in salted water. 
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Cauliflower— Continued. 

3. Place in saucepan with salt. 

4. Add boiling water to cover. 

5. Boil 2 minutes then place on lid until tender. 

6 . Lift out carefully. 

7. Place in a hot vegetable dish. 

8 . Cover with masking sauce. 

CHOKOES 

INGREDIENTS.— 

3 chokocs. Boiling water. 

Salt. Masking sauce. 

METHOD.- 

1 . Wash well. 

2 . Peel if required. 

3. Cut into halves and quarters. 

4 Place in saucepan with the salt. 

5. Add boiling water to cover. 

6 . Boil with lid on 20 to 30 minutes or until tender. 

7. Drain in a colander or against the lid. 

8 . Serve in a hot vegetable dish covered with mask¬ 

ing sauce. 

GLOBE ARTICHOKES 

INGREDIENTS.— 

3 artichokes. 1 teaspoon butter. 

Boiling water. Pinch of pepper. 

Salt. 

METHOD.- 

1. Wash the artichokes well in salted water. 

2. Place in saucepan with salt. 

3 . Add boiling water to just cover. 

4. Boil with the lid on tightly until tender. 

5. Drain in a colander or against lid of saucepan. 

6 . Serve in a hot vegetable dish. 

7. Put a little butter on each. 

8 . Sprinkle over them a little pepper. 
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GREEN PEAS 


INGREDIENTS— 

1 lb. peas. 1 level teaspoon sugar. 

Boiling water. 1 level teaspoon butter. 

Salt. 1 pinch pepper. 

3 sprigs of mint 

METHOD— 

1. Shell the peas and wash. 

2. Place into saucepan with the salt, sugar and min t 

3. Add boiling water to cover. 

4. Boil gently 2 minutes then place on lid until 

tender. 

5. Drain in a colander. 

6 . Remove the mint 

7. Place butter in heated saucepan, add peas and 

pepper. 

8 . Shake over the fire. 

9. Serve in a hot vegetable dish. 

SPINACH OR SILVERBEET 

INGREDIENTS— 

1 ' bunch spinach. 1 level teaspoon butter. 

Boiling water. 1 pinch pepper. 

Salt 1 teaspoon vinegar if liked. 

METHOD— 

1 . Remove the white stalk. 

« 

2. Wash the leaves well and shred. 

3. Place in saucepan with salt. 

4. Cover with boiling water. Boil 2 minutes then 

place on lid. 

5. Boil until tender. 

6 . Drain in a colander. 

7. Press all the water out 

8 . Place in a hot vegetable dish. 

9. Add butter, vinegar, and pepper. 

Note.—White stalks. Prepare and cook as for celery. 
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VEGETABLE MARROW 

INGREDIENTS.— 

1 marrow. 1 level dessertspoon chop- 

Salt. ped parsley. 

Boiling water. Masking sauce. 

METHOD.- 

1. Wash. 

2 . Cut marrow into pieces. 

3. Peel thinly unless young. 

4. Place in saucepan with the salt. 

5. Barely cover with boiling water. 

6 . Boil with the lid on until tender. 

7. Lift out carefully or drain in a colander. Serve in 

a hot vegetable dish. 

8 . Cover with masking sauce. 

9 . Garnish with finely chopped parsley. 

t 

BOILED PUMPKIN 

_ ^ 

INGREDIENTS.— 

2 lb. pumpkin. 1 level teaspoon butter. 

Boiling water. 1 pinch of pepper. 

Salt. 

METHOD.- 

1. Wash well. 

2. Cut pumpkin into pieces and remove the seeds. 

3. Place in saucepan with salt. 

4. Cover with boiling water. 

5. Boil with lid on from 15 to 20 minutes till tender. 

6 . Drain in a colander, or against lid of saucepan. 

7. Serve whole or mashed with butter and pepper in 

a hot dish. 

BAKED VEGETABLES 

INGREDIENTS.— 

1 lb. pumpkin, potatoes, parsnips, onions or chokoes. 
1 teaspoon salt. 

£ teaspoon pepper. 
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Baked Vegetables— Continued. 

METHOD.- 

1. Wash and prepare vegetables. 

2. Sprinkle with salt and pepper. 

3. Put in baking dish with roast meat and cook 

about 30 minutes. 

4. Keep well basted, and turn once. 

5. Drain on kitchen paper. 

6 . Serve in hot vegetable dish. 


BOILED BEETROOT 

INGREDIENTS.— 

1 bunch beetroot. 

Boiling water. 

METHOD.- 

1 Wash the roots thoroughly. 

2 Be careful not to scrape or cut the roots; 6 in. of 

the tops must be left on. 

3, Place beetroot in saucepan. Cover with boiling 
water. 

4 Boil with the lid on till tender. 

5 Test if cooked (stalk will leave root). 

6 Drain in a colander or against lid of .saucepan. 

7 Wipe skin off. 

8 Serve in a hot vegetable dish as a vegetable if 

liked. 

9 White sauce may be served with hot beetroot. 

10. Beetroot may also be pickled. 


CARROTS 


INGREDIENTS.— 

1 bunch carrots. 
Salt. 

Boiling water. 


1 level teaspoon butter. 
Pinch of pepper. 
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Carrots— Continued. 

METHOD.- 

1. Wash well. 

2. Scrape if skins are tough. 

3. Place carrots in saucepan with salt. 

4. Cover carrots with boiling water. 

5. Boil with the lid on until tender, from 15 to 20 

minutes. 

6 . Drain the carrots in a colander, or against lid 

of saucepan. 

7. Serve in a hot vegetable dish with butter and 

pepper, or cover with masking sauce. 

PARSNIPS 


INGREDIENTS.— 

1 bunch of parsnips. 1 level teaspoon butter. 

Salt. 1 pinch of pepper. 

Boiling water. 

METHOD.- 

1 . Wash well. 

2. Scrape thinly if skins are tough. 

3. Cut ends off and cut the thick part in halves 

lengthways. 

4. Place in saucepan with salt. 

5. Add boiling water to cover. 

6 . Boil from 20 to 30 minutes with lid on until 

• tender. 

7. Drain them in a colander, or against lid. 

8 . Mash them, add butter and pepper. 

9. Serve in a hot vegetable dish. 


INGREDIENTS.— 

1 lb. onions. 
Boiling water. 


ONIONS 

/ 

Salt. 

Masking sauce. 
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Onions— Continued . 

METHOD.- 

1 . Remove outer skins and wash. 

2. Place in saucepan with salt. 

3 . Cover with boiling water. Boil 2 minutes. Place 

on lid. 

4. Boil 20 to 30 minutes or until tender. 

5. Drain in a colander, or against lid. 

6 . Serve in a hot vegetable dish and cover with 

masking sauce.. 


OLD POTATOES 


INGREDIENTS.— 

1 lb. potatoes. Boiling water. 

Salt. 

METHOD.- 

1 . Choose potatoes as nearly one size as possible. 

2 . Wash, scrub, and dry potatoes. 

3. Peel very thinly, and remove the eyes, and cut 

into even sizes. 

4. Put potatoes in saucepan, add salt, and cover with 

boiling water. 

5. Boil gendy with lid on until tender, about 15 to 20 

minutes. 

6 . Try if cooked with a skewer. 

7. If soft on the outside and just a little firm in the 

centre, they are cooked. 

8 . Drain against the lid of the saucepan. 

9. Serve whole or mashed in hot vegetable dish. 

NEW POTATOES 

Boiling water. 

1 level dessertspoon butter, 
i teaspoon pepper. 


INGREDIENTS.— 

1 lb. potatoes. 
Salt 

2 sprigs mint 
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New Potatoes— Continued. 

METHOD.— 

1. Scrub potatoes and remove any specks. 

2. Put the salt, mint, and potatoes into saucepan. 

3. Cover with boiling water. 

4. Boil with lid on saucepan until tender. 

5. Drain in colander, or against lid of saucepan. 

6 . Shake over fire with butter and pepper. 

7. Lift carefully into a hot vegetable dish. 

POTATO CHIPS 


METHOD.- 

1. Wash, dry, and thinly peel potatoes. 

2. Cut into thin strips or fancy shapes. 

3. Thoroughly dry. 

4. Heat fat slowly till a blue fume rises and place 

potatoes in. 

5. Cook 2 or 3 minutes. 

6 . Lift out and allow fat to become smoking hot. 

7. Put chips into fat again, and fry till golden 

brown. 

8 . Drain on paper, sprinkle with pepper and salt, 

and serve. 

MASHED POTATOES 

INGREDIENTS.— 

1 lb. boiled potatoes. 2 tablespoons milk. 

1 level dessertspoon butter. 

METHOD.- 

1 . Mash potatoes in the saucepan using potato 

masher, fork or wooden spoon. 

2. Add butter and milk. 

3. -Beat well with a wooden spoon. 

4. Stir over fire to re-heat. 

5. Serve in a hot vegetable dish. 
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SWEDE TURNIPS 


INGREDIENTS.— 

3 medium-sized swedes. 1 level dessertspoon butter. 
Salt. 1 pinch pepper. 

Boiling water. 

METHOD.- 

1. Scrub. 

2. Peel thickly and cut into suitable sizes. 

3. Place in saucepan with salt. 

4. Cover-with boiling water. Boil 2 minutes. Place 

lid on tightly. 

5. Boil until tender. 

6 . Drain in a colander,- or against lid. 

7. Mash them, i£ required, add butter and pepper. 

8 . Serve in a hot vegetable dish. 

# * - 

WHITE TURNIPS 

INGREDIENTS.— 

1 bunch white turnips. 1 level dessertspoon butter. 
1 dessertspoon salt. Pinch of white pepper. 

Boiling water. 

METHOD.- 

1. Wash well. 

2. Peel turnips very thickly to remove woody fibre 

and cut into two. 

3. Place in saucepan with the salt 

4. Cover with boiling water. Boil 2 minutes. Place 

lid on. 

5. Boil from 20 to 40 minutes, until tender. 

6 . Drain in a colander, or against lid of saucepan. 

7 . Serve in a hot vegetable dish with butter and 

pepper. 

8 . Masking sauce may be placed over them. 

NOTE.- 

Young vegetables may be cooked by the following method- 
Place prepared vegetables into a saucepan with 

1 level tablespoon of fat (butter, margarine or lard} 

2 tablespoons of boiling water, and salt. Conk n ,:*u 

the lid on till tender and serve in a hot vegetable 
dish. ® 
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DRESSED VEGETABLES 

SCALLOPED POTATOES 

Slice raw potatoes thinly, pack in layers (in a greased 
casserole or pie-dish) with a little flour, butter, 
pepper, salt and grated cheese between each layer. 
Fill the dish with milk, and bake about 1 hour. 
Chopped onion or parsley may be added if liked. 

Dried Vegetables, Dressed 
Vegetables 

HARICOT BEANS IN BROWN SAUCE 

INGREDIENTS.— 

1 cupful of cooked beans. 

1 cupful of brown sauce (recipe page 76). 

£ lb. grilled or fried bacon (rolls). 

1 level dessertspoon finely chopped parsley. 
METHOD.- 

1. Make sauce, re-heat beans in it. 

2. Grill or fry the bacon rolls. 

3. Dish beans on hot serving dish and garnish with 

rolls of bacon and finely chopped parsley. 

r . 

HARICOT BEANS IN WHITE SAUCE 

INGREDIENTS.^- 

1 cupful of cooked beans. 

1 cupful of masking sauce.:. 

1 level dessertspoon finely chopped parsley. 

METHOD.- 

Make sauce, add beans and stir till re-heated. Serve 
on a hot dish and garnish with chopped parsley. 
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haricot beans in tomato puree 

ingredients.— 

1 cupful of cooked beans. 

1 cupful of tomato puree. 

£ lb; bacon. 

JOR TOMATO PUREE.- 

1 lb. tomatoes. 

2 level tablespoons butter or clarified fat 
Pinch of pepper. 

£ teaspoon salt 

METHOD.- 

1 . Wash and dry tomatoes and cut up roughly. 

2. Melt butter in a saucepan, add tomatoes, and stir 

over fire until tomato is soft. 

3. Rub it through a coarse strainer to keep back 

the skins and seeds. 

4. Return puree to saucepan, add cooked beans, and 

re-heat over a slow fire.. 

5. Scald and dry bacon, remove rind, cut into 2-inch 

pieces, roll loosely and place on a skewer fro 
or grill. ' ^ * y 

6 . Dish beans on a hot serving dish, and narnisk 

. « 4 ' If * XAXOII 

with bacon rolls. 

r 

- i 

X 

HARICOT OR LIMA BEANS 

INGREDIENTS.- 

* * ? 

, , 1 cupful of beans. ' 

1 quart of water. 

1 -level teaspoon salt 

m 

METHOD.- 

1 . Wash beans and cover well with water; 

2. Soak for 24 hours. 

3. Place into boiling water. 

4t Allow to boil 1.to 2 hours or until tender. 

5. When beans are tender add salt, and cook a'little 

longer. 

6 . Drain in a colander. 
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Haricot or Lima Beans— Continued. 

7. Return to saucepan, add a little butter and pep¬ 
per, and shake gently over the fire till butter 
melts. Serve in a hot vegetable dish. 

Note.—An onion finely chopped and boiled with the 
beans improves the flavour. 

i 

BOSTON BAKED BEANS 

INGREDIENTS.— 

1 cup dried Epicure beans. 1 pinch pepper. 

% pint water. £ teaspoon mustard, 

i lb. salted pork. 1 level tablespoon treacle. 

METHOD.- 

1 . Wash beans and soak them for 24 hours. 

2. Put half beans into a casserole or covered dish. 

3. Wash salt pork and put into middle of beans. 

4. Add remainder of beans, pepper, mustard and 

treacle and liquid to measure 1£ cups. 

5. Put into slow oven and bake 4 hours or until 

beans are tender. 


Meat Substitutes and. Savouries 

CAULIFLOWER AU GRATIN 

INGREDIENTS.— 

1 cauliflower (cooked). 2 ozs. grated cheese. 

£ pint masking sauce. 1 level tablespoon butter. 

METHOD.- 

-f ■ ; ,' ; . - - 1 1 N # ^ • ’ / 

1. Place cauliflower in a pyrex dish. 

2. Mask with, masking sauce. 

3. Sprinkle with griated‘cheese and breadcrumbs. 

4; Put blitter in small pieces on top. 

5. Bake in a ; moderately hot oven until a golden 
brown. 

Marrow and other' suitable vegetables may be done 
in the same way. 
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cheese balls 


INGREDIENTS.— 

2 ozs. grated cheese. 

1 oz. flour. 

1 egg. 

Squeeze lemon juice. 
Pinch salt and cayenne. 


METHOD. 



1. Sift flour, salt and cayenne. 

2. Mix cheese with flour. , 

3. Beat yolk of egg and lemon juice together and 

mix with dry ingredients. 

4. Add stiffly beaten white of egg. 

5. Have hot fat ready. 

6 . Drop small portions of mixture in. 

7. Fry light brown. 

8 . Drain on kitchen paper. 

9. Serve on paper doily, and sprinkle with grated 

cheese. 


CORN FRITTERS 

INGREDIENTS.— 

1 small tin of sweet corn. 

4 ozs. fritter hatter (page 133). 

METHOD.— 

1. Pour the liquid off and put the cqrn into the 

batter. Mix well. 

2. Put a dessertspoonful of the mixture into hot 

fat and wet fry until a golden brown. 

3. Lift out with a slice or .iron spoon and drain on 

kitchen paper. 

4. Serve on a paper doily on a hot dish.' 

5. Garnish with sprigs of parsley. ; 
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CURRIED EGGS 


INGREDIENTS.- 

4 hard-cooked eggs. £ pint melted butter sauce. 

1 level dessertspoon curry Squeeze lemon juice, 
powder. £ lb. boiled rice. 

METHOD.- 

1. Boil rice according to recipe. 

2. Make butter hot in saucepan. 

3. Add curry powder, flour, £ teaspoon salt and 

stir for 1 minute. 

4. Add milk, stir till boiling, and cook 3 minutes, 

add lemon juice. 

5. Shell the eggs, cut lengthwise into quarters, put 

into curry sauce and stand at side of fire for £ 
hour; it must not boil. 

Dish on a hot dish with a border of boiled rice and 
garnish with slices of lemon and finely-chopped 
parsley. 

POTATO CAKES AND BACON 

INGREDIENTS.— 

£ lb. of boiled potatoes. 

4 ozs. of flour. 

£ teaspoon baking powder. 

1 oz. butter. 

METHOD.- 

1. Mash potatoes. 

2 . Sift flour with baking powder, pepper, and salt. 

3. Rub in the butter. 

4. Add mashed potatoes. 

5. Add beaten egg and milk. 

6 . Knead on floured board. 

7. Roll out £ inch in thickness, and cut into neat 

shapes. 

8 . Dry fry, for 6 minutes—drain. 

9. Serve with fried bacon, on a hot dish. 

10. Garnish with parsley. 


Salt and pepper to taste. 
1 e gg* 

1 tablespoon milk. 

4 ozs. fried bacon. 


D 
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STUFFED POTATO CAKES 

ingredients.— 

i lb. of potato cake mixture (previous recipe), 
i lb. of cooked mince meat 

METHOD.- 

1. Roll potato mixture out £ inch in thickness. 

2. Cut into 8 squares. 

3. Moisten half way round edge of square with 

milk. 

4. Place mince meat mixture on each square and 

fold over. 

5. Press edges together. 

6. Dry fry, 8 minutes. 

7. Drain on kitchen paper, and place on a hot serving 

dish, garnish with parsley. 

POTATO PUFFS 


1 level dessertspoon butter. 
1: tablespoon milk. 


INGREDIENTS.— 

6 old potatoes. 

1 egg. 

Salt and pepper to taste. 

METHOD.- 

1. Wash, dry and bake in jackets 6 potatoes. 

2. Cut potatoes in halves. 

3. Remove centre of potato, being careful not to 

break skin. 

4. Mash potato, adding butter, milk, beaten yolk. 

salt and pepper. 

5. Stiffly beat white of egg and mix in lightly. 

6. Fill potato cases. 

7. Stand in a baking dish and place in a hot oven 

for 10 minutes to brown. 

8. Serve on a hot dish, garnished with sprigs of 

parsley. 

Note.—Finely-chopped cold meat or grated cheese 
may be added to the mixture. 
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STUFFED VEGETABLE MARROW 

INGREDIENTS.— 

1 medium-sized vegetable marrow. 

3 tablespoons chopped ham or cold meat. 

3 tablespoons chopped suet. 

1 cup breadcrumbs lightly filled. 

1 level dessertspoon chopped parsley. 

1 egg- 

1 level tablespoon butter. 

Pepper and salt. 

METHOD.- 

1. Peel marrow, cut in halves lengthwise, remove 

seeds. 

2 . Prepare stuffing from above ingredients. 

3. Place prepared stuffing in each half. 

4. Sprinkle with breadcrumbs. 

5. Place small pieces of butter on top. 

6 . Bake in a moderate oven for 1 hour, according 

to size. 

7. Dish on a hot vegetable dish. 

WELSH RAREBIT 


INGREDIENTS.— 

4 slices toast. 
i lb. cheese. 

1 oz. butter. 

1 level teaspoon mustard. 

1 tablespoon Worcestershire sauce. 

2 tablespoons milk or cream. 

Cayenne. 

METHOD.- 

1. Toast and butter bread. 

' 2. Slice cheese thinly and mix together with butter, 

cayenne, milk, and sauce. 

3. Spread on toast. 

4. Place under griller or in top of oven. 

5. Serve verv hot 
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CHEESE STRAWS (No. 1) 

INGREDIENTS.— 

2 ozs. butter. 

5 ozs. flour. 

3 ozs. dry cheese. 

1 yolk of egg. 

METHOD.- 

1. Grate cheese. 

2. Mix butter lightly into flour. 

3. Add cheese, salt and cayenne. 

4. Beat egg yolk and lemon juice together. 

5. Add to flour, and mix into a stiff dough. 

6. Roll out i inch in thickness. 

7. Cut into strips 4 inches long and i inch wide. 

8. Roll out remains of paste, stamp into rounds 

with a plain cutter inch in diameter, cut 
out middle with smaller cutter, leaving a ring. 

9. Bake in a moderate oven till pale fawn colour, 

and crisp. 

10. When cooked, leave on tin till cold. 

11. To serve, fill each ring with a bundle of straws, 

and arrange tastefully on a plate and doily, 
and garnish with sprigs of parsley. 


Lemon juice. 

Little salt and cayenne 
pepper. 


CHEESE STRAWS (No. 2) 

INGREDIENTS.— 

2 ozs. butter. 2 ozs. cheese, cayenne, salt. 

2 ozs. flour. And a little milk. 

2 ozs. plain biscuit crumbs. 

METHOD.- 

1. Rub butter into sifted flour and salt. 

2. Add grated cheese, crumbs and cayenne. 

3. Make into a dry dough with milk. 

4. Place on floured board, roll out and cut into 

3-inch length strips. 

5. Place on a greased flat tin. 
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Cheese Straws (No. 2)— Continued. 

6. Bake in a slow oven 15 minutes; leave on tin 

until cold. 

7. Pile across each other on a small plate with a 

paper doily. 


SPAGHETTI 


INGREDIENTS.— 

4 ozs. spaghetti or vermicelli. 

1 quart water 

1 level dessertspoon salt 

2 level tablespoons butter, 
i teaspoon white, pepper. 

4 medium sized tomatoes. 

Small piece of garlic (if liked). 

Grated cheese (parmesan or Dutch). 

METHOD.- 

1. Cook the spaghetti in the boiling salted water. 

2 . Drain in the colander. 

3. Melt the butter in a saucepan, add to it the 

tomatoes (cut up roughly), garlic (if used), 
and pepper. 

4. Stir over the fire till the tomato is soft. 

5. Rub it through a sieve or coarse strainer to keep 

back the seeds and skin. 

6 . Place a layer of spaghetti in an entree dish (or 

pie-dish), pour on a little of the tomato pulp, 
- then grate cheese over it 

7. Do this till all the spaghetti and tomato pulp 

are used up. 

8 . Place it in the oven to re-heat it. 
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ANCHOVY SAUCE 


INGREDIENTS.— 

£ pint melted butter sauce. 

6 drops lemon juice. 

1 teaspoon anchovy sauce. 

METHOD.- 

1 . Add anchovy sauce and lemon juice to melted 

butter sauce. 

2. Serve in a sauce boat with fried or steamed fish. 

APPLE SAUCE 


INGREDIENTS.— 

2 apples. 1 tablespoon water. 

Juice £ lemon. 2 level tablespoons sugar. 

1 level dessertspoon butter. 

METHOD.- 

1. Peel and slice apples. 

2 . Put in a saucepan, add lemon, water, butter and 

sugar. 

3. Put on the heat, stew till tender. 

4. Beat with wooden spoon until smooth. 

5 • Serve in a sauce bowl with roast pork, roast 
duck or goose. 
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INGREDIENTS.— 

2 tablespoons white breadcrumbs. 

1 shallot. i blade mace. 

1 level dessertspoon butter. £ teaspoon salt. 

1 gill milk. 

METHOD.- 

1 . Put the milk, mace, and shallot into a saucepan 

and bring to the boil. 

2 . Strain the milk. 

3 . Return it to the saucepan. 

4 . Add breadcrumbs, butter, and salt to it. 

5 . Beat it well with a wooden spoon. 

6 Stir over the heat to re-heat. 

7 . Serve in a sauce bowl with roast fowl. 

BROWN GRAVY 


INGREDIENTS.— 

i pint water or stock. 1 level teaspoon salt. 

1 level tablespoon flour. 1 pinch pepper. 

METHOD.- 

1 . Strain most of the fat out of the baking dish or 

frying pan. 

2 . Add the flour, pepper, and salt to the baking 

dish. 

3 . Brown it over the heat, stirring with the back of 

a spoon. 

4 . When brown, add water or stock all at once 

if cold, and gradually, if boiling or hot water 
is used. 

5 . Stir till it boils; if not sufficiently brown add 

a few drops of caramel. 

6 . Strain (if necessary) and serve in a gravy bowl. 


THICK BROWN GRAVY 

As above, using 2 level tablespoons flour. 



76 SAUCES 

BROWN VEGETABLE SAUCE 

INGREDIENTS.— 

Small piece of carrot. 

Small piece of turnip. 

One stick of celery. 

Small brown-skinned onion. 
i pint water or stock. 

METHOD.- 

1 . Wash vegetables, peel turnip only. 

2 . Cut all tie vegetables up very roughly. 

3 . Melt fat in a saucepan, add vegetables, fry very 

slowly until nicely browned. 

4 . Add flour, brown well. 

5 . Add stock or water, stir until boiling, add bacon 

bone or rind. 

6 . Allow to simmer gendy £ an hour. 

7 . Strain through a fine strainer. 

8 . Re-heat. 

9 . Serve in a hot sauce boat. 

Note.—Vegetables may be cut into dice and allowed 
to remain in the sauce. 


Salt and pepper to taste. 

1 level tablespoon flour. 
Piece of bacon bone or rind. 
1 oz. clarified fat. 


PLAIN BROWN SAUCE 


INGREDIENTS.— 


1 onion. 

1 level dessertspoon drip¬ 
ping. 

1 level dessertspoon flour. 

1 level teaspoon salt. 


1 pinch pepper. 
i pint of water or stock. 

1 dessertspoon Worcester¬ 
shire sauce. 

1 teaspoon vinegar. 


METHOD.- 

/ 

1 . Place the dripping in a small steel saucepan to 

become hot. 

2 . Peel the onion and cut into dice. 

3 . Fry the onion until well browned but not burnt. 

4 . Dram the fat og the onion. 

5 . Add flour, pepper, and salt to the onion, and 

stir till it browns. 
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Plain Brown Sauce— Continued. 

6. Add water, all at once, stir till it boils. 

7. Add sauce and vinegar. 

8 . Allow to simmer about 10 minutes. 

9. Strain and serve in a gravy bowl and serve hot 

as an accompaniment to cudets, rissoles, 
sausage rolls, etc. 

CAPER SAUCE 

INGREDIENTS.— 

£ pint melted butter sauce. 

1 teaspoon capers. 

METHOD.- 

1. Make melted butter sauce, add capers. 

2. Serve in a sauce bowl as an accompaniment to 

boiled mutton. 

ECONOMICAL SAVOURY SAUCE 

INGREDIENTS.— 

1 level tablespoon flour. 

£ teaspoon salt. 

1 ^ gills milk. 

METHOD.- 

1 . Blend flour with a litde of the milk. ' 

2. Put remainder of milk and salt on to boil in a 

saucepan. 

3. When nearly boiling, remove from the heat and 

add the blended flour, stirring well with a 
wooden spoon. 

4. Return to stove and stir over heat for 3 minutes. 

EGG SAUCE 


INGREDIENTS.— 

£ pint melted butter sauce. 

1 hard-cooked egg finely chopped. 
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Egg Sauce— Continued. 

METHOD.- 

1. Make sauce, add chopped egg. 

2 . Serve in a sauce bowl. 


HORSE-RADISH SAUCE (No. 1) 


INGREDIENTS.— 

1 stick horse-radish. 

£ gill cream. 

£ gill milk. 

1 level teaspoon made mus¬ 
tard. 


1 tablespoon vinegar. 

1 level dessertspoon sugar. 
1 level teaspoon salt. 

1 pinch white pepper. 


METHOD.- 

1. Scrape horse-radish finely and mix with all other 

ingredients. 

2 . The vinegar should be worked in a drop at a 

time. 

HORSE-RADISH SAUCE (No. 2) 

INGREDIENTS.- 

£ pint melted butter sauce. 

£ teaspoon lemon juice. 

4 . tablespoons grated horse-radish. 

METHOD.- 

1 . Add grated horse-radish to melted butter sauce. 

2. Cook gently 5 minutes. 

3 . Season with lemon juice, salt and pepper. 

JAM SAUCE 

INGREDIENTS.— 

£ pint water. 

1 level tablespoon sugar. 

2 level tablespoons jam. 

1 level dessertspoon arrowroot. 

£ teaspoon lemon juice. 

A few drops carmine or cochineal. 
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Jam Sauce— Continued. 

METHOD.- 

1. Blend the arrowroot with a little of the water. 

2. Put the remainder of water on to boil with the 

sugar and jam. 

3 . Just before boiling remove from heat, add blended 

arrowroot, mix thoroughly, and return to heat, 
stir until boiling, simmer gendy 3 minutes. 

4 . Add carmine and lemon juice off the fire. 

5 . Serve in a sauce boat with steamed puddings 

containing jam. 

% 

LEMON SAUCE 

INGREDIENTS.— 

2 pint water. 

1 level tablespoon arrowroot. 

2 level tablespoons sugar. 

1 dessertspoon lemon juice. 

Thinly peeled rind of a lemon. 

METHOD.- 

1. Wash and dry lemon. 

2 . Peel very thinly. 

3 . Blend arrowroot with a little cold water. 

4 . Boil remaining water and lemon rind slowly for 

5 minutes. 

5 . Strain water, removing lemon rind. 

6. Return liquid to saucepan, add blended arrow- 

root, mix thoroughly, stir until it boils and 
thickens, cook 3 minutes. 

7 . Remove from heat, add sugar and lemon juice. 

8. Serve in a hot sauce boat 

MASKING SAUCE 

INGREDIENTS.— 

1 level tablespoon butter. 

1 level tablespoon flour. 

1£ gills milk. 

£ teaspoon salt. 
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Masking Sauce— Continued. 

METHOD.- 

1 . Put butter into a saucepan, melt but do not boil 

* % 

it. 

2 . Remove from heat, add flour and salt,' stir till 

smooth. 

3 Stir over a slow heat about 1 minute, do not 
allow it to brown. 

4 . Add milk gradually, stirring well. 

5 . Return to stove and stir till it boils and thickens. 

6 . Serve very hot. 

Note.—For binding sauce add only 1 gill of liquid. 


MELTED BUTTER SAUCE 

INGREDIENTS.— 

1 level tablespoon butter. \ pint milk. 

1 level tablespoon flour. \ teaspoon salt. 

METHOD.- 

1 . Put butter into a saucepan, melt, but do not 

boil it. 

2 . Remove from fire, add flour and salt, stir with 

wooden spoon until smooth. 

3 Stir over a very low heat for 1 minute; it must 
not be allowed to burn or brown. 

4 . Add milk gradually, stirring well. 

5 . Stir until it boils and thickens. 

6 . Serve very hot. 


MINT SAUCE 


INGREDIENTS.— 

2 level tablespoons chopped green mint. 
2 level tablespoons white sugar. 

1 tablespoon boiling water. 

2 tablespoons vinegar. 
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Mint Sauce— Continued. 

METHOD.- 

1 . Wash and dry mint, remove stalks. 

2 . Chop very finely and put into tureen. 

3 . Boil sugar and water one minute. 

4 . Add water and vinegar to mint. 

5 . Allow to stand 15 minutes. 

6 . Stir well before serving. 

7 . Serve in a small glass jug as an accompaniment 

to roast lamb. 


ONION SAUCE 


IN GREDIENTS.— 

£ pint melted butter sauce. 

1 cooked onion (finely chopped). , 

METHOD.- 

1 . Make the melted butter sauce. 

2 . Add to it the cooked onion. 

3 . Serve in a sauce bowl, with boiled mutton. 


OYSTER SAUCE 

INGREDIENTS.— 

1 \ ozs. butter. 1 gill cream. 

2 ozs. flour. 2 doz. small oysters. 

£ pint milk. 

1 gill water or white stock, lemon juice. 

METHOD.— 

1 . Remove the beards and the hard part from 

oysters, cut each oyster, if large, in two pieces. 

2 . Put beards in water or stock and simmer to 

extract the flavour. 

3 . Melt the butter in a saucepan, mix in the flour 

smoothly, cook over a very low heat.l minute, 
add the strained stock and milk, stir until it 
boils. ' 

4 . Re-heat, add cream, oysters, and lemon juice. 
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PLAIN OYSTER SAUCE 

INGREDIENTS.— 

1 oz. butter. 

| oz. flour. 

1 gill milk. 

1 doz. small oysters. 

METHOD.- 

1 . Remove the beards and hard white part of the 

oysters; if large, cut the oysters in two. 

2 . Put the beards and hard white parts in the water, 

• ■ simmer all gently 5 minutes to extract the 

flavour. 

3 . Melt butter in a saucepan. 

4 . Add flour, stir until smooth, cook over the heat 

for 1 minute, but do not burn or brown. 

5 . Add liquids, stir until boiling. 

6 . Season with lemon juice, pepper, and salt. 

7 . Add oysters. 

8 . Serve in a sauce boat. 


1 gill water. 

6 drops lemon juice. 

^ teaspoon salt, 
i teaspoon white pepper. 


PARSLEY SAUCE 

INGREDIENTS.— 

\ pint melted butter sauce. 

1 level tablespoon finely chopped parsley. 

METHOD.- 

I 

1 . Make melted butter sauce, -remove from heat, add 

finely chopped parsley. 

2 . Serve in a sauce boat as an accompaniment to 

boiled mutton, steamed fish, or boiled fowl. 


TREACLE SAUCE 


INGREDIENTS.— 

li gills water. 

2 tablespoons treacle. 

1 teaspoon lemon juice. 


1 level dessertspoon arrow¬ 
root. 

1 teaspoon butter. 
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Treacle Sauce— Continued. 

METHOD.- 

1 . Blend arrowroot with a li- .le of the water. 

2 . Put the remainder of ingrt dients into a saucepan, 

when nearly boiling remove from the heat, add 
arrowroot, mix well, return to heat, stir until 
boiling. 

3 . Simmer 3 minutes. 

4 . Serve in a sauce boat. 

SWEET WHITE SAUCE (No. 1) 

INGREDIENTS.— 

i pint milk. 1 level tablespoon cornflour. 

1 level tablespoon sugar. Essence. 

METHOD.- 

1 . Blend cornflour with a litde milk. 

2 . Put remainder of milk and sugar on to boil in 

a saucepan. 

3 . When nearly boiling remove from the heat, add 

the blended cornflour stirring it in with a 
wooden spoon. 

4 . Stir on the heat for 3 minutes, add essence. 

5 . Serve in a sauce boat, as an accompaniment to 

puddings. 

SWEET WHITE SAUCE (No. 2) 

INGREDIENTS.— 

1 level tablespoon butter. \ pint milk. 

1 level tablespoon sugar. Essence. 

1 level tablespoon flour. 

METHOD.- 

1 . Melt the butter in a small saucepan. 

2 . Remove it from the heat, add flour and sugar. 

3 . Stir till quite smooth. 

4 . Cook over the heat 1 minute, add milk, stir till 

it boils and then simmer for 2 minutes. 

5 . Add essence. Serve in a sauce boat. 
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BOILED PUDDINGS 

BOILED APPLE PUDDING 

INGREDIENTS.— 

3 apples. 

3 cloves. 

1 strip o£ lemon rind. 

2 level tablespoons sugar, 
i lb. suet crust. 

V 

METHOD.- 

. 1. Make suet crust. 

2 . Peel, quarter, core, and slice the apples. 

3 . Place on a plate with the sugar arid cloves. 

' 4 . Put a large saucepan of water on to boil. 

5 . Grease a small basin with butter and sprinkle 
with sugar. 

6 Cut off one-third of crust to cover the basin. 

7 . Roll the remainder out round, and line the basin. 

8 . Put in the fruit, sugar, cloves and marmalade or 

rind, piling high. 

9 . Wet round the edge of pastry. 

10 . Roll out one-third to cover the basin, and lay it 

on, pressing the edges well together. 

11 . Pinch a frill around the edge. 

12 . Tie a cloth firmly over with a piece of string, 

and tie the opposite corners together. 

13 . Boil 1 £ to 2 hours. 

14 . Carefully remove cloth, turn on to a hot dish. 
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INGREDIENTS.- 

1 apple. 2 level tablespoons sugar. 

2 ozs. currants. Nutmeg. 

4 ozs. suet crust. 

METHOD.- 

1. Peel apple and cut into dice. 

2 . Wash currants, pick over, and dry them. 

x 3 . Mix apple, currants, sugar, and grated nutmeg 
together. 

4. Place saucepan of water on to boil. ~~ 

5 . Make suet crust and roll out one-third inch 

thick. 

6 Spread mixture all over it. 

7 . Wet the edges, roll it up, pressing the ends well 

together. 

8. Place in the centre of a pudding cloth. 

9 . Roll up, tic each end firmly with string and pin 

the cloth in the centre. 

10 . Place in rapidly boiling water, and cook for | 

hour. 

11 . Take it out, allow to stand 3 minutes before 

removing the cloth. 

12. Turn on to a hot dish. 

13 . Send sweet sauce or custard to table with it. 


CALIFORNIA PUDDING 


INGREDIENTS.— 

1£ cups flour. 

1 cup currants. 

1 cup raisins. 

£ cup brown sugar. 

£ teaspoon of allspice. 
1 oz. candied peel. 


3 level tablespoons of but¬ 
ter or clarified fat. 

1 level teaspoon carbonate 
of soda, 
i teaspoon salt. 
i cup of warm water. 



86 


BOILED PUDDINGS 


METHOD.- 

* 

1 . Place a large saucepan of water on to boil. 

2 . Sift flour, spice and salt together. 

3 . Add sugar and fruits (previously prepared). 

4 . Place soda and butter in a cup, and cover with 

the warm water to dissolve them. 

5 . Pour the contents of the cup into the dry in¬ 

gredients and mix well. 

6 . Tie in a prepared pudding cloth allowing a litue 

room for swelling. Place into boiling water and 
boil 2 to 3 hours. 

7 . Remove cloth and string. 

8 . Dish on a hot dish and serve with sweet sauce 

or stirred custard. 


CHRISTMAS PUDDING 


INGREDIENTS.- 

i lb. flour, 
i lb. breadcrumbs. 
Pinch of salt. 

1 lb. butter. 

1 lb. brown sugar. 
1 lb. currants. 

1 lb. sultanas. 

J lb. citron peel, 
i lb. raisins. 


9 eggs. 

1 gill brandy. 

£ nutmeg. 

£ lb. almonds. 

1 level dessertspoon mixed 
spice. 

1 level teaspoon carbonate 
of soda. 


METHOD.- 

1 . Clean and prepare all the fruit, cut the citron 

peel finely, blanch and chop the almonds. 

2 . Have a large boiler of water in readiness; 

3 . Cream the butter and sugar, add well-beaten eggs 

and brandy. 

4 . Stir all the fruit in well. 

5 . Add breadcrumbs, sifted flour, soda, grated nut¬ 

meg, and spice. 

6 . Mix all well together. 
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Christmas Pudding — Continued. 

7 . Tie up in a very strong pudding cloth, allowing 

room for it to swell. 

8 . Place in boiling water and cook 6 hours on the 

day it is made, and 3 hours on the day it is 
to be used. 

9 . Serve with brandy or wine sauce, or boiled 

custard. 

CURRANT PUDDING 

INGREDIENTS.— 

5 ozs. flour. 2 ozs. sugar. 

1 level dessertspoon baking 2 ozs. suet. 

powder. £ gill milk. 

Pinch of salt. Nutmeg. 

2 ozs. currants. 

Self-raising flour may be' added instead of plain flour 
and rising property. 

METHOD.- 

1 . Have boiler of water on in readiness. 

2 . Flour a pudding cloth. 

3 . Wash, pick and dry the currants. 

4 . Sift the flour, baking powder, and salt. 

5 . Remove skin from suet, flake it, and chop finely. 

6 . Add suet, sugar, currants, and grated nutmeg to 

the flour, mix well together. 

7 . Mix to a stiff dough with * the milk, ' using a 
» wooden spoon. 

8 . Tie up firmly in the cloth, allowing room for it 

to swell. 

9 . Boil for 1^ hours. 

10 . Serve with sweet sauce. 

DATE ROLY, OR JAM ROLY 

METHOD- 

1 ; Make as Treacle or Jam Roly, substituting £ lb. 

dates for the treacle and breadcrumbs. 

2 . Stone and chop the dates, and spread them on 
evenly. 
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GINGER PUDDING 

INGREDIENTS.- ' 

5 ozs. flour. 

£ teaspoon of bicarbonate 
soda. 

Pinch of salt 
2 ozs. suet 
2 ozs. brown sugar. 

METHOD.- 

1 . Have boiler of water in readiness. 

2 . Flour pudding cloth. 

3 . Mix treacle and milk together in a small basin. 

4 . Crush lumps from bicarbonate of soda. 

5 . Sift flour, salt, and soda together. 

6 . Remove skin from suet, shred it and chop finely. 

7 . Add suet, sugar, ginger and spice to the flour. 

8 . Mix to' a stiff dough with the treacle and milk. 

9 . Tie up in the pudding cloth,* allowing it room 

to swell. 

10 . Boil for 1£ hours. 

11 . Serve with treacle sauce. 

SULTANA PUDDING (No. 1) 

The same recipe as currant pudding, substituting 
sultanas for currants. 


1 level dessertspoon ground 

ginger. 

^ teaspoon spice. 

2 tablespoons treacle. 

£ gill milk. 


DATE OR SULTANA PUDDING (No. 2) 


INGREDIENTS.— 

3 ozs. flour. 

2 ozs. breadcrumbs. 

£ teaspoon bicarbonate soda. 
Pinch of salt. 

2 ozs. suet. 

METHOD.- 


2 ozs. brown sugar. 

2 ozs. sultanas or dates. 
1 tablespoon dark jam. 
Nutmeg or spice. 

£ gill milk. 


1 . Have boiler of water in readiness. 

2 . Sift flour, soda and salt together. 
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Date or Sultana Pudding (No. 2 )— Continued. 

3 . Remove skin from suet, flake it, and chop Body. 

4 . Add to it the flour. 

5 . Clean the sultanas, add them to flour, also bread¬ 

crumbs, sugar, jam, and grated nutmeg or 
spice. 

6 . Mix all the ingredients well together. 

7 . Stir milk in, making a stiff dough. 

8 . Turn into a floured pudding cloth, tic firmly, 

allowing room for pudding to rise. 

9 . Boil for hours. Lift out and remove cloth. 

10 . Turn on to a hot dish. 

* 

11 . Send sweet white sauce or custard to table with it. 

TREACLE ROLY 

INGREDIENTS.— 

5 ozs. flour. Pinch of salt. 

1 level teaspoon’ baking 2 ozs. suet. 

powder. £ gill water. 

4 level tablespoons bread- 2 tablespoons treacle, 
crumbs. Little grated lemon rind. 

METHOD.- 

1 . Have boiler of water in readiness. 

2 . Make breadcrumbs. 

3 . Remove skin from suet, flake it, and chop finely 

4 . Sift flour, baking powder, and salt. 

5 . Rub suet into the flour. 

6 . Mix to as stiff a dough as possible. 

7 . Turn on to a floured board, knead just a little 

8 . Roll out. 

9 . Spread,with treacle, sprinkle .breadcrumbs on it. 

10 . Wet the edges and roll up. 

11 . Place in the middle of a floured cloth, fold over 

and roll up. 

12 . Tie at each end and pin in the middle. 

13 . Put into rapidly boiling water. 

14 . Boil for } hour. 

15 . Turn on to a hot dish. 

16 . Serve with sweet sauce or treacle sauce. 


1 
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STEAMED PUDDINGS 

CANARY PUDDING 

INGREDIENTS.— 

2 ozs. butter, clarified fat or margarine. 

2 ozs. sugar. 

1 egg. 

£ gill milk. 

Grated rind of 1 lemon. 

6 drops essence lemon. 

4 ozs. flour. 

1 level teaspoon baking powder. 

Pinch of salt. 

METHOD.- 

1 . Place the saucepan of water on to boil, over 

which the pudding is to steam. 

2 . Grease the pudding mould. 

3 . Cut a piece of white paper the same shape as 

the mould, but one inch larger than it all round 
and grease it on both sides. 

4 . Sift the flour and baking powder and salt. 

5 . Grate the rind of the lemon very thinly, and add 

it to the flour. 

6 . Beat the butter and sugar to a cream in a basin, 

with a wooden spoon. 

7 . Beat the egg, and add it gradually and beat well. 

8 . Stir in the milk and essence. 

9 : Lastly, add the flour, baking powder and lemon 
rind and stir in very lightly. 

10 . Turn into the mould, and cover with the greased 

paper. 

11 . Put into the steamer, and steam 1 £ hours. 

12 . Turn out of the mould, on to a hot dish and 

serve with lemon sauce. 
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STEAMED PUDDINGS 
COLLEGE PUDDING 



INGREDIENTS.— 

2 ozs. butter, clarified fat or margarine. 

2 ozs. sugar. 

1 egg- 

£ gill milk. 

4 ozs. flour. 

1 level dessertspoon baking powder. 

8 drops vanilla. 

1 tablespoon jam. 

Pinch of salt. 

Self-raising flour may be used instead of plain flour 
and baking powder. 

METHOD.- 

1. Place the saucepan of water on to boil, over which 

the pudding is to steam. 

2 . Grease the mould with butter, and put the jam 

in the bottom of it. 

3 . Cut a piece of white paper the same shape as 

the mould, but 1 inch larger than it all round, 
and grease it on both sides. 

4 . Sift the flour and baking powder and salt. 

5 . Beat the butter and sugar to a cream in a basin, 

with a wooden spoon. 

6. Beat the egg and add it gradually to the butter 

and sugar, beating well. 

7 . Stir in the milk and the essence. 

* 

8. Stir in the flour and baking powder lightly. 

9 . Pour the mixture into the mould, and cover with 

the greased paper. 

10 . Place into the steamer and steam hours. 

11. Turn out of the mould, on to a hot dish, and 

serve with jam or white sauce. 
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SAGO PLUM PUDDING 

i 


INGREDIENTS.- 

2 tables poolis sago. 

1 cup milk. 

1 cup breadcrumbs. 
1 cup sultanas. 

1 cup sugar. 


1 level dessertspoon bicarb, 
soda.. 

4 level tablespoons butter. 
£ teaspoon salt. 


METHOD. 

1 . Soak sago in milk overnight. 

2 . Place saucepan of water on to boil over which 

the pudding is to steam. 

3 . Grease mould with butter and cut a piece of 

paper to cover it 1 inch larger all round. 

4 ^ Beat butter and sugar. 

5 . Add sago and milk with soda. 

6 . Add breadcrumbs and sultanas and mix all lightly, 

7 . Place in prepared mould and steam for 2 \ to 3 

hours. 

8 . Serve with suitable sauce or custard. 


STEAMED DATE PUDDING 

INGREDIENTS.— 

2 ozs. butter, clarified fat 4 ozs. flour. 

or margarine. 1 level dessertspoon-baking 

2 ozs. sugar. powder. 

1 egg. * 3 tablespoons milk. 

4 ozs. dates. Pinch of salt. 

Self-raising flour may be used instead of plain flour 
and baking powder. 

METHOD.- * 

1 . Place the saucepan of water on to boil, over which 

the pudding is to steam. 

2 . Grease the mould with butter, 

3 . Cut a piece of white paper the same shape as 

the mould, but 1 inch larger than it all round, 
and grease it on both sides. 



STEAMED PUDDINGS 


93 


Steamed Date Pudding— Continued, 

* 

4. Stone the dates, and cut them into four. 

5. Beat the butter and sugar to a cream. 

6 . Beat the egg well and add it to the butter and 

sugar gradually, beating until thick. 

7. Add the milk and essence. 

8 . Add the dates. 

m ■. * 

. 9. Sift the flour and baking powdeF and salt, and 
. ' add to the other ingredients. 

10 . Stir in very lightly 

11 . Turn into the mould, cover with the greased 

paper. 

12. Place into the steamer and steam 1£ hours. 

13. Turn on to a hot dish and serve with white 

sauce or custard. 

STEAMED JAM ROLY 

INGREDIENTS.— 

6 ozs. flour. 

1 level dessertspoon baking powder. 

Pinch of salt 

2 ozs. butter, clarified fat or margarine. 
i gill water or milk. 

Jam. 

METHOD.- 

1 . Place the saucepan of water on to boil, over which 

the pudding is to steam. 

2. Grease a pudding basin, and have a piece of white 

paper, cut a little larger than the basin; grease 
paper on both sides. 

3. Sift the flour, baking powder and salt. , 

4. Rub in the fat with the tips of the fingers. 

5. Mix into ’a radier stiff dough with the water or 

milk. . • " 

6. Lift on to a floured board and press into a round 

shape. 

7. Roll out £-inch thickness and spread with jam 

to within 1 inch of the edge all round. 
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Steamed Jam Roly— Continued. 

8 . Roll up lightly. 

9. Place into the prepared mould. 

10. Cover with the greased paper. 

11. Place into the steamer; and steam 1£ hours. 

12. Turn out on to a hot dish, with jam sauce. 

i 

STEAMED LEMON PUDDING 

INGREDIENTS.— 

2 ozs. butter, clarified fat or margarine. 

2 ozs. sugar. 

1 C SS- 

2 tabl espoons lemon juice. 

1 tablespoon hot water. 

4 ozs. flour. 

\ teaspoon bicarbonate soda. 

Pinch of salt. 

METHOD.- 

1 . Place the saucepan of water on to boil, over which 

the pudding is to steam. 

2 . Grease the mould. 

3. Cut a piece of white paper the same shape as 

the mould but a little larger than it, and grease 
it on both sides. 

4. Sift the flour and salt. 

5. Grate the rind of the lemon, taking the yellow 

part only. 

6 . Squeeze the juice from the lemon—dissolve soda 

in water. 

7. Beat the butter and sugar to a cream with a 

wooden spoon in a basin. 

8 . Beat the egg and add it to the butter and sugar 

and beat-well. 

9. Stir in the rind and the juice of the lemon and 

dissolved soda. 

10. Stir in the flour. 

11 . Turn into the mould, cover'with the greased 

paper. 
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Steamed Lemon Pudding— Continued. 

12. Steam 1£ hours. 

13. Turn out of the mould on to a hot dish, and 

serve with sweet or lemon sauce. 

EGGLESS PUDDING 

An eggless, butterless, sugarless, baking-powderless pudding. 
INGREDIENTS.— 

1 dessertspoon margarine. 

5 dessertspoons golden syrup. 

£ teaspoon bicarbonate soda, 
i cup milk. 

1 cup plain flour. 
if teaspoon spice. 

METHOD.- 

1. Melt the fat. 

2 . Dissolve the bicarbonate of soda in milk and add 

to fat. 

3. Sift flour and spice. 

4. Stir into above mixture till a smooth consistency. 

5. Place into greased moulds. 

6 . Cover with greased paper. 

7. Steam 1 hour. 

This mixture is sufficient for 4. Cocoa, sultanas, 
dates, etc. may be added for variety. 

STEAMED TREACLE ROLY 

This is made the same way as steamed jam roly, 
using treacle and crumbs instead of jam. Serve with 
treacle sauce. 

URNEY PUDDING 

INGREDIENTS.- 

r 

2 ozs. butter or dripping, i teaspoon bicarbonate of 
2 ozs. sugar. ... soda. 

1 egg. . 1 tablespoon jam. 

2 tablespoons milk. Pinch of salt. 

4 ozs. flour. 
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Urney Pud ding — Continued. 

METHOD.- 

1. Place the saucepan of water on to boil, over which 

the pudding is to steam. 

2. Grease a pudding mould with butter. 

3. Cut a piece of white paper the same shape as 

the mould but 1 inch larger than it all th e 
way round, and grease on both sides. 

4. Sift the flour and salt. 

5. Beat the butter and sugar to a cream in a basin 

with a wooden spoon. ’ 

6 . Beat the egg and add it and beat well. 

7. Stir in the milk, soda and jam. 

8 . Stir in the sifted flour. 

. 9. Turn into the mould and cover with the greased 

paper. 

10 . Steam. hours. 

11 . Turn out of the mould on to a hot dish, and 

serve with sauce. 
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MILK PUDDINGS 

BLANCMANGE 


INGREDIENTS.- 
2 pint milk. 

2 level tablespoons cornflour. 

2 dessertspoons sugar. 

3 drops essence, lemon rind, bay or peach leaf. 
METHOD.- 

1. Rinse a mould or small basin with cold water. 

2 . Blend the cornflour with some of the milk. 

3. Put the remainder on to boil in a small saucepan 

with bay leaf, lemon rind or peach leaf and 
sugar. 

4. When it is nearly boiling, remove from stove, 

lift out leaf or rind, and stir in the blended 
cornflour. 

5. Stir well, and cook for 3 minutes after it comes 

to the boil. 

6 . Add the essence if necessary. 

7. Pour into the wet mould. 

8 . Stand it in a shallow basin of cold water to set. - 

9. When quite cold, loosen round edge, and turn 

it out into a glass dish. 

10. Serve with jam, stewed fruit, jelly or custard. 

Note.—If a saucepan is greased with a little butter 
before putting milk in, it will prevent the milk 
from burning. 
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MILK PUDDINGS 

BREAD AND BUTTER CUSTARD 

INGREDIENTS — 

1 thin slice buttered bread. 1 dessertspoon sultanas. 

^ pint milk. 1 c ££* 

1 level tablespoon sugar. 

Grated nutmeg and 3 drops of essence. 

METHOD.- 

1. Place prepared sultanas in a greased pie-dish. 

2. Cut the buttered bread into small squares or 

finger lengths. 

3. Place crossways in a greased pie-dish. 

4. Beat eggs and sugar together, add milk and 

essence, beat well. 

5. Pour this over bread. 

6. Grate nutmeg over the top, and wipe edges of 

dish. 

7. Stand pie-dish in a tin of cold water and place 

in a slow oven, cook till set, from 20 to . 30 
minutes. 

8. To serve, place pie-dish on a plate. 

STEAMED BREAD AND BUTTER CUSTARD 
~ # 

Use recipe as above only cook in a steamer. 

BAKED CUSTARD 

INGREDIENTS.— 

li gills milk. 3 drops essence. 

1 level tablespoon sugar. Nutmeg. 

1 egg. 

METHOD.- 

1. Have a moderate oven in readiness. 

2. Grease a small pie-dish with a little butter. 

3. Beat up the egg with the sugar until thick. 

4. Add the milk and essence. 

5. Pour it into the buttered pie-dish. 

6. Grate nutmeg on top, wipe edges. 
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Baked Custard— Continued. 

7. Stand the pie-dish in a baking dish half full of 

water to prevent the custard from curdling 
whilst it is cooking. 

8 . Bake in a moderate oven till set. 

9. To serve it, place on a plate. 


STIRRED CUSTARD (No. 1) 

INGREDIENTS.— 

1£ gills milk. 4 drops essence. 

1 egg. Nutmeg. 

1 level tablespoon sugar. 

METHOD.- 

1 Warm milk in double saucepan or jug in sauce¬ 
pan of water. " ! 

2. Beat egg and sugar together until thick; add 

warm milk. 

3. Place in a jug or double saucepan. 

4. Stir with a wooden spoon till the custard coats 

the spoon. 

5. Do not allow it to boil or it will curdle. 

6 . Add essence. 

7. Serve in a glass dish or in custard glasses, with 

nutmeg grated on top. 

STIRRED CUSTARD (No. 2) 

INGREDIENTS.— 

\ pint milk. 1 level teaspoon cornflour. 

1 level tablespoon sugar. Essence, 
i egg. 

t 

METHOD.- 

1 . Blend cornflour with a little of the milk; put 

remainder on to boil in a saucepan. 

2. When boiling, stir in cornflour, cook for 1 minute; 

allow to cool off stove. 
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milk puddings 

Stirred Custard (No. 2 )-Coutinucd. 

3. When cool add beaten egg and sugar; stand 

saucepan over boiling water and stir till 
coats the spoon (do not let it boil); a dd 
essence. 

4. Serve in a glass dish or custard glasses with 

nutmeg grated on top. 

Note.—The white of egg may be separated from the 
yolk and beaten up stiffly and piled on custard when 

it is cold. 


MOCK CREAM 


INGREDIENTS.— 

i pint- milk. 

1 level tablespoon butter. 

1 level tablespoon corn 
flour. 

METHOD.- 

1. Blend the cornflour with some of the milk. 

2. Put the remainder on to boil in a small saucepan 

with the sugar. 

3. When boiling, thicken with the blended corn¬ 

flour, stir well, and cook for 3 minutes. 

4. Allow it to cool a little, stir the butter in, add 

the essence, allow to become quite cold. 

5. Beat the white of the egg to a stiff froth over 

hot water. 

6. Stir it lightly into the mixture. 

7. Serve in a small glass dish. 

QUEEN PUDDING 

INGREDIENTS.— 

H gills milk . 2 thin slices buttered bread 

I C SB- or stale sponge cake. 

1 level tablespoon sugar. Pink sugar. 

Jam. 


1 level tablespoon sugar. 
6 drops vanilla. 

- 1 white of egg. 
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Queen Pudding— Continued. 

METHOD.- 

1. Have a moderate oven in readiness. 

2. Spread the buttered bread thinly with jam. 

3. Cut it in thin strips and place crossways in the 

pie-dish till half filled. 

4. Separate the white from the yolk of the egg. 

5. Beat the yolk of the egg up with the sugar. 

6. Warm the milk, but do not boil it. 

7. Pour the warm milk on to the yolk of egg and 

sugar, mix well together. 

8. Pour this into the pie-dish. 

9. Stand the pie-dish in a baking dish of cold water 

to prevent the custard from boiling whilst 
cooking. 

10. Cook in a moderate oven till set, about i hour. 

11. Allow to cool. 

12. When cool, spread a thin layer of jam on top. 

13. Beat the white of egg to a stiff froth. 

14. Add to it a teaspoon of sugar. 

15. Pile lightly on top of the pudding. 

16. Stand in a moderate oven till pale brown. 

17. Sprinkle pink sugar on top. 

18. Place on a plate. 


BAKED RICE 


INGREDIENTS.— 

1 oz. rice. 

1 level tablespoon sugar, 
i pint milk. 


1 teaspoon butter. 
Nutmeg, 
li gills water. 


METHOD.— 


1. Wash rice. 

2. Put rice in pie-dish, add water, cook in slow 

until rice absorbs all the water. 


oven 
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Baked Rice— Continued. 


3. Add milk, sugar, butter and grated nutmeg to 

rice, mix well. 

4. Bake in a very slow oven fro ml to hours. 
Note.—Rice may be boiled in a saucepan instead of 
in pie-dish in oven. 


RICE CUSTARD 


INGREDIENTS.— 

1 oz. rice. 

gills water. 

Pinch of salt. , 
li gills milk. 

1 level tablespoon sugar. 


1 egg- 

3 drops essence. 

1 level teaspoon butter. 
Nutmeg. 


METHOD.- 

1. Have a moderate oven in readiness. 

2. Wash the rice in 3 separate waters to remove all 

the starchy matter from the outside. 

3. Put the rice on in a small saucepan with the boil¬ 

ing water and pinch of salt. 

4. Cook very gently till all the water has evaporated 

and the rice is quite tender. 

5. Remove it from the fire, add the sugar and milk 

to it. 

6. Beat the egg, stir it into the rice and milk, add 

the essence. 

7. Pour it into a pie-dish. 

8. Grate nutmeg on top. 

9. Place the half teaspoon of butter in smal l pieces 

on top. 

10. Wipe the edges of the pie-dish. 

11. Stand the pie-dish in a baking dish of cold water 

to prevent the custard boiling whilst cooking. 

12. Bake in a moderate oven till set, about £ hour. 

13. To serve it, stand pie-dish on a dish and place 

a pie collar round it. 
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RICE, MACARONI OR VERMICELLI 

CUSTARD 

INGREDIENTS.— 

T oz. rice, macaroni, or vermicelli. 

1 pint boiling water. 1 egg. 

li gills milk. 3 drops essence. 

1 level tablespoon sugar. 1 level teaspoon butter.. 

METHOD.- 

1. Have a moderate oven ready. 

2. Put water and salt on to boil. 

3. Wash the grain 3 times and place it in the boiling 

water. 

4. Cook until soft, from 15 to 20 minutes. 

5. Beat egg and sugar together, then add milk. 

6. When cooked, strain the rice and mix it with the 

custard mixture. 

7. Pour into a pie-dish, sprinkle with nutmeg and 

add butter. 

8. Wipe edges of pie-dish. 

9. Stand it in a baking dish of cold water to pre¬ 

vent curdling. 

10. Bake in a moderate oven until set, about 20 to 

30 minutes. 

11. Serve on a dish. 

SAGO CUSTARD 

INGREDIENTS- 

1 oz. sago. 

1 gill water. 

Pinch of salt. 

1 egg. 

li gills milk. 

METHOD.- 

1. Have a moderate oven in readiness. 

2. Wash sago. 

3. Put water and pinch of salt on to boil. 


1 level tablespoon sugar. 
3 drops essence. 

1 level teaspoon butter. 
A litde nutmeg. 
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Sago Custard— Continued . 

4. Place the sago in the boiling water, arfcl stir till 
it is quite transparent. 

5 Add milk and sugar, and stir till it is well blended 
with the sago, remove from fire and cool. 

6. Beat egg lightly, add to the sago when cool, also 

the essence. 

7. Turn it into the pie-dish, grate nutmeg on the 

top, and place small pieces of butter on top. 

8. Wipe edges of pie-dish, and stand it in a dish 

of cold water. 

9. Bake in a moderate oven till set, about £ hour. 

10. To serve, place the pie-dish on a dish. 

TAPIOCA CREAM 

INGREDIENTS.— 

3 dessertspoons tapioca. 2 eggs. 

I cup water. 2 level tablespoons sugar. 

\ pint milk. Essence vanilla. 

METHOD.— 

1. Soak tapioca in the cold water overnight. 

2 Place in a double saucepan with the milk and 
sugar, cook about £ an hour, or till soft, stirring 
occasionally. 

3. Add the well-beaten yolks gradually, and stir a 

few minutes longer. 

4. Beat whites of eggs stiffly and pour the hot 

custard on to them gradually, beating all the 
time. 

5. Add essence. 

6. When cool, place in glass dish and sprinkle with 

nutmeg. 
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STEWED FRUITS 

“Cook all stewed fruit with the lid on the saucepan” 

STEWED APPLES 

INGREDIENTS.— 

4 cooking apples. Water to reach i to | inch 

2 level tablespoons sugar. * up side of saucepan. 

2 cloves or strip of lemon 
peel. 

METHOD.- 

1. Peel the apples very thinly, cut them in quarters, 
and remove die core. 

2 Put the water, sugar, and cloves on to boil. 

3. When boiling, add the apples. 

4. Cook gendy with the lid on till the apples are 

tender. 

5 Allow to cool, remove the cloves. 

6. Serve in a glass dish. 

Note.—Lemon rind may be used as a flavouring if 
liked. 

APPLES IN A CASSEROLE - 

INGREDIENTS.— 

4 apples. \ inch water in bottom of 

2 level tablespoons sugar. casserole. 

3 passion-fruit. 

METHOD.- 

1. Heat the oven. 

2. Grease a casserole dish with butter. 

3. Peel, quarter and core the apples. 


I 
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STEWED FRUITS 


Apples in a Casserole— Continued. 

4. Place them peeled side up in tire casserole, add 

sugar and water. 

5. Cover with the lid and bake very slowly until 

soft (about 1 hour). 

6. Serve in a glass dish with passion-fruit pulp on 

top of the apples. 

7. If a pyrex casserole is used the fruit may be served 

in the dish in which it is cooked. 

STEWED GOOSEBERRIES 

INGREDIENTS.- 

1 pint gooseberries. 4 ozs. sugar, 

i to 4 inch of water in bottom of saucepan. 

METHOD.— 

1. Cut ends off gooseberries, wash them well. 

2. Boil water and sugar together. 

3. Put the gooseberries in,' cook slowly till tender. 

4. When cool, serve in a glass dish. 

» 

STEWED PEACHES 


INGREDIENTS.— 

i doz. cooking peaches. 3 level tablespoons sugar, 
i to £• inch of water in bottom of saucepan. 

METHOD.- 

1. Peel the peaches thinly and halve if slipstone. 

2. Put the water and sugar on to boil. 

3. When boiling, add the peaches. 

4. Cook gently with the lid on till quite tender. 

5. Allow to cool. 

6. Serve in a glass dish. 

Note.—Nectarines may be done in the same way. 
Apricots are not peeled, they should be well washed 
and stalks removed, cook according to the recipe 
for stewed peaches. 
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INGREDIENTS.— 

4 cooking pears. 3 level tablespoons sugar, 

i to \ inch of water in A piece of cinnamon stick 
bottom of saucepan. or 2 cloves. 

METHOD.- 

1. Peel the pears thinly, cut them in quarters. 

2. Put the water, sugar, cloves, and cinnamon on 

to boil. 

.3. When boiling, add the pears, and cook them 
with the lid on till they are quite tender. 

4. If liked, the syrup may be coloured with a little 

cochineal. 

5. When cold, serve in a glass dish. 


STEWED PLUMS 


INGREDIENTS.— 

1 dozen plums. 4 level tablespoons sugar, 

i to \ inch water in bottom of saucepan. 

METHOD.- 

1. Wash the plums. 

2. Remove the stalks. 

3. Put the water and sugar on to boil in a small 

saucepan. 

4. When boiling, put the plums in. 

5. Cook gendy with the lid on till quite tender. 

6. Allow to cool. 

7. Serve in a glass dish. 


STEWED PRUNES 

INGREDIENTS.— 

i lb. prunes. Strip of lemon rind. 

1 pint water. 1 oz. sugar. 
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Stewed Prunes — Continued. 

METHOD— 

1. Wash in colander. 

2. Soak prunes 12 to 36 hours according to quality, 

3. Strain liquid off. 

4. Place in a saucepan with the sugar, lemon rind, 

and bring to boil. 

5. Add prunes. 

6. Cook very slowly with lid on 10 to 15 minutes, 

or till tender. 

7. Remove lemon rind, and when cool, serve in a 

glass dish. 


STEWED DRIED APRICOTS 

f 

INGREDIENTS.— 

\ lb. dried apricots. Pinch of salt. 

1 pint of water. 2 level tablespoons sugar. 

METHOD— 

1. Wash apricots in colander. 

2. Soak apricots 24 hours. 

3. Strain liquid off. 

4. Place in saucepan with the sugar and salt, and 

bring to the boil. 

5. Add apricots. 

6. Cook very slowly with lid on for 10 minutes, or 

till tender. 

7. When cool, serve in a glass dish. 


STEWED QUINCES 

INGREDIENTS— 

2 quinces. \ to \ inch of water in 

4 level tablespoons sugar. bottom of saucepan. 

METHOD— 

1. Wash and dry quinces, peel, quarter and core 
them. 
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Stewed Quinces— Continued. 

2. Drop them into a basin of cold water to keep 

them a nice colour. 

3. Cover skins and cores with water and boil 20 to 

30 minutes. 

4. Strain off liquid and return to saucepan, add 

sugar, bring to boil. 

5. Add the quinces and cook them gently until 

they are quite soft and beginning to turn pink. 

6. Allow to cool. 

7. Serve in a glass dish. 

STEWED RHUBARB 

INGREDIENTS.— 

£ bunch rhubarb. 1 pinch ground ginger or a 

4 level tablespoons sugar. little lemon juice. 

£ gill water. 

METHOD.- 

1. Cut the leaves off the rhubarb. 

2. Wash it well, and dry. 

3. Cut into pieces, about 1 inch long. 

4. Put the water, sugar, and ginger on to boil. 

5. When boiling, add the rhubarb. 

6. Cook gently with the lid on till quite tender. 

7. Allow it to cool. 

8. Serve in a glass dish. 

RHUBARB IN A CASSEROLE 

INGREDIENTS.— 

£ bunch rhubarb. 1 level tablespoon sago. 

6 level tablespoons sugar. £ inch water in bottom of 
Little grated lemon rind. casserole. 

METHOD.- 

1. Soak the sago in half the water for half an hpur. 

2. Wash and dry the rhubarb and cut it into pieces 

1 inch long, and place it in a casserole dish 
with the sugar, lemon rind, half the water, and 
the sago. 
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Rhubarb in a Casserole— Continued. 

3. Cover with the lid and bake very slowly for half 

an hour. 

4. Cool and serve either in a glass dish or in 

casserole if a glass one be used. 

SYRUP OF STEWED FRUIT 

METHOD.- 

1. It may be coloured with cochineal if liked. 

2. It may be thickened with a little blended arrow- 

root or soaked sago after the fruit has been 
removed. 

3. The fruit may be lifted out, and the syrup re¬ 

duced by boiling quickly without the lid. This 
thickens it 
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SUMMER PUDDINGS 


APPLE BATTER PUDDING 

INGREDIENTS.— 

6 cooking apples. 

6 level tablespoons sugar. 

gills water. 

2 cloves. 

Batter— 

1 oz. butter. 

2 ozs. sugar. 

METHOD.- 

1. Have a moderate oven in readiness. 

2. Peel, quarter, and core the apples. 

3 . Place them in a saucepan with the water, 3 table¬ 

spoons sugar, and cloves. 

4. Cook till the apples are tender. 

5. Pour them into the pie-dish. 

6. Beat the butter and 2 ounces of sugar to a cream 

7. Add beaten egg gradually, and beat until the 

mixture thickens. 

8. Add milk and essence. 

9. Sift flour, baking powder, and salt in lightly and 

quickly. 

10. Pour this mixture over the hot stewed apples. 

11. Bake in a moderate oven about ^ hour. 

12. Sprinkle icing sugar on the top. 

13. Place pie-dish on a plate. 

14. Stirred custard is a suitable accompaniment to 

this pudding. 


I 

1 egg- 

1 gill milk. 

3 drops essence. 

4 ozs. flour. 

1 level dessertspoon baking 
powder. 

Pinch of salt. 




SUMMER PUDDINGS 

apple and rice meringue 

No. 1 APPLE 


INGREDIENTS.— 

4 apples. 

4 level tablespoons sugar. 


4 cloves. 

1 gill water. 


METHOD.- 

1. Boil sugar and water, add cloves and prepared 

apples. 

2. Cook gently till tender with lid on, then place 

in a pyrex or fireproof china dish. 


No. 2 RICE 


INGREDIENTS.— 

1 pint boiling water. 2 level tablespoons sugar. 

2 ozs. rice. 1 gill milk. 

1 yolk of egg. 1 pinch of salt. 

METHOD.- 

1. Wash rice, put it into a saucepan with the boil¬ 

ing water and salt, boil 15 minutes and strain 
in a colander. A 

2. Return to saucepan, add yolk of egg, sugar and 

milk, cook 3 minutes. 

3. Pour this.mixture over the cooked apple or make 

it into a border. 

0 

No. 3 MERINGUE 


INGREDIENTS.— 

1 white of egg. Pinch of salt. 

1 level tablespoon sugar. 1 level teaspoon pink sugar. 

METHOD.- 

1 • Beat white of egg stiffly, adding salt. 

2. Stir in the sugar. 

3 Heap this up roughly on top of the pudding. 

4. Place in a slow oven until lighdy browned. 

5. Sprinkle the pink sugar over the top. 
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ORANGE DELIGHT 

/ 

INGREDIENTS.— 

See recipe for Custard for Puffs (page 176). 
METHOD.- 

1 . Peel oranges, remove pith and slice thinly. 

2. Place a layer of orange in a pie-dish or casserole. 

3 Sprinkle with cocoanut. 

4. Cover with portion of custard. 

5 Continue in this manner until pie-dish is full. 

6 Heap meringue on top and brown lightly in oven, 

or under griller. 

7. Serve cold. 

APPLE SNOW 

INGREDIENTS.— 

4 cooking apples. 2 cloves. 

4 level tablespoons sugar. Small piece lemon rind. 

1 gill water. Cochineal. 

1 or 2 whites of eggs. 

METHOD.- 

1 . Peel the apples thinly, cut them into quarters, 

remove the core 

2. Place them in a saucepan with the sugar, cloves, 

lemon rind and water. 

3. Stew gently till the apples are quite tender. 

4 Beat to a pulp. 

5. Beat up the whites of the eggs to a stiff froth. 

6 . When the apple pulp is quite cool add the white 

of eggs to it gradually. 

7 Beat with an egg whisk till white and spongy. 

8 . Place half of it in another basin, and colour it 

a pretty shade of pink with cochineal. 

9. Place alternate spoonfuls of pink and white lightly 

in a shallow dish. 

10 It may be accompanied by stirred custard, which 
may be made from the yolks of eggs. 
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BAKED APPLE AMBER PUDDING 


INGREDIENTS.— 

1 lb. rough puff pastry or 

130, 131). 

6 apples. 

3 ozs. sugar. 

2 ozs. butter. 

2 eggs. 


short crust (see recipes, p a g es 

Rind and juice of half 
lemon. 

A few cloves. 

2 tablespoons water. 


METHOD.- 

1 . Peel, core, and slice the apples, and place in a 

saucepan with sugar, cloves, water, grated rind 
and juice of lemon, and cook gently until 
tender. 

2. When cooked beat until smooth, with a wooden 

spoon. ' 

3. Separate white from yolks of eggs, add yolks 

and butter to the apple mixture. 

4 . Make pastry, roll thinly, and cut into strips, line 

edges of pie-dish only, ornament with a spoon, 
or leaves of pastry partly overlapping, glaze 
well to hold them together. 

5. Pour in the prepared mixture, and bake in a 

moderate oven until set, and the pastry turns 
a pale fawn colour. 

6 Whisk the whites of the eggs until quite stiff, 
adding 1 tablespoon of sugar gradually while 
doing so. 

7. Place roughly on top of the pudding, and return 
to oven until set. 


APRICOT PUDDING (BAKED) 

INGREDIENTS.— 

1 tin of apricots or stewed apricots. 

4 level tablespoons of fine white breadcrumbs. 
1 pint of milk 

3 eggs. 

4 level tablespoons of sugar. 

i lb. of good short crust (see recipe, page 131). 
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Apricot Pudding (Baked)— Continued. 

METHOD.— 

1 . Make breadcrumbs, and add sugar to them. 

2. Boil milk and pour on to them and allow to 

stand for £ hour. 

3 Line a pie-dish round the edge with the pastry, 

and ornament the edge only with leaves or 
rounds of pastry pardy overlapping, glazing 
to keep in shape. 

4 Place the apricots and a little of the syrup in 

the pie-dish. 

5 Beat the yolks of 3 and white of one egg. 

6 . Add to crumbs and milk, mix thoroughly, and 

pour on to the apricots. 

7. Bake in a moderate oven until pastry is a pale 

fawn and mixture set. 

8 Beat whites of egg stiffly, add sugar, and beat 
again until stiff and frothy, then pile roughly 
on top of pudding. 

9. Return to oven for a few minutes to set white 
of egg. 

10. Serve hot or cold. 

QUICKLY-MADE APPLE PUDDING 

INGREDIENTS.— 

6 cooking apples. 1 piece lemon rind. 

6 cloves. 2 cups water. 

6 level tablespoons sugar. £ lb. suet crust (page 132). 

METHOD.— 

1. Peel, core, and quarter the apples. 

2 . Place in a saucepan with the sugar, cloves, lemon, 

and water; put on to cook gently. 

3. Make the suet crust; roll it_out a round shape 

(the size of the saucepan lid); make a hole in 
the centre. 

4 Place it in the saucepan on the boiling apples 
and put the lid on. 
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Quickly-made Apple Pudding -Continu'd. 

5. Cook gently 20 to 30 minutes, 
g Lift out the pastry, cut it into triangles, and 
serve with the apples on a very hot dish. 

SWEET POACHED EGGS 

INGREDIENTS.— 

i pint blancmange. 

6 halves of preserved or stewed apricots. 

METHOD.- 

1 Place the half apricots at bottom of a cup, keeping 
skin side downwards. 

2. Pour over sufficient blancmange to well cover 

the apricot. 

3. Set aside till cold, turn out on to a glass dish. 

LEMON PUDDING 


INGREDIENTS.— 

1 pint water. 

Rind and juice of 2 lemons. 

4 level tablespoons sugar. 

5 level tablespoons cornflour. 

1 level tablcspoon^butter. 

2 yolks eggs. 

2 stiffly beaten whites of eggs. 

METHOD.- 

1. Wash and dry lemons. 

2. Grate rind off thinly and squeeze out the juice. 

3. Blend cornflour with a little of the water. 

4. Place remainder of water, the sugar and lemon 

rind on to boil. 

5. When boiling stir in blended cornflour, cook 3 

minutes, then stir in the butter, yolks of eggs 
and lemon juice. 

6. Pour the mixture into a pie-dish, and allow to 

cool. 
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Lemon Pudding —Continued. 

7. Beat whites of eggs stiffly, add 1 dessertspoon 

sugar. 

8 Heap roughly on top of lemon mixture. 

9. Bake in slow oven until meringue is set and 

lightly browned. 

10. Serve cold with custard. 

banana custard 


ingredients.- 

4 ripe bananas. 

pint stirred custard. 

Nutmeg. 

Jam or juice of 1 lemon. 

METHOD- 

1. Peel bananas, slice into 2 lengthwise, spread 

with jam or fruit juice and put into glass dish. 

2. Pour custard over them. 

3. Grate nutmeg on top. 

LEMON SAGO 

INGREDIENTS.— 

2 ozs. sago. 1 tablespoon golden syrup. 

i pint water. 2 level tablespoons brown 

Pinch of salt. sugar. 

1 small lemon. 

METHOD.- 

1. Wash the sago; soak for 2 hours. 

2. Put the water on to boil with the pinch of salt. 

3. When boiling, add the -sago and stir till it is 

quite transparent. 

4. Wash the lemon, grate the rind, squeeze the 

juice. 

5. Add the rind and juice of the lemon, also the 

syrup and the sugar. 

6. Pour into wetted moulds. 

7. Serve it in a glass dish when set. 

8. It should be accompanied by stirred custard. 
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LEMON SAUCE PUDDING 


INGREDIENTS.— 

2 level tablespoons of butter, 
\ cup sugar. 

1 large or two medium 
lemons. 

1 cup milk. 


2 eggs. 

2 level tablespoons self. 

raising flour. 

1 pinch salt. 


METHOD.- 

1. Cream butter and sugar. 

2. Separate whites from yolks of eggs. 

3. Add sifted flour and salt. 

4. Add grated lemon rind, juice, yolks and milk. 

5. Fold in beaten whites. 

6. Pour into greased pie-dish, stand in cold water. 

7. Bake in a moderate oven for 40 minutes. 


PASSION-FRUIT SHAPE 

INGREDIENTS.— 

5 level tablespoons corn¬ 
flour. . 

4 level dessertspoons sugar. 

1 pint milk. 

METHOD.- 

1. Blend cornflour with a little of the milk. 

2. Place remainder of milk and sugar on to boil. 

3. Stir in blended cornflour, cook 3 minutes. 

4. Add butter and yolk of egg, stir and cook gently 

1 minute. 

5. Fold in stiffly beaten white of egg and then the 

passion-fruit pulp. 

6. Set in a jelly mould and when quite cold turn 

out on to a glass, dish', and serve with stirred 
custard. 


1 level tablespoon butter. 
1 cgg \ 

4 passion-fruit. 
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FRUIT FLUMMERY 


ingredients.- 
2 level tablespoons flour. 

1 cup sugar. 

1 cup hot water. 

2 level tablespoons gelatine. 


§ cup passion-fruit pulp. 
£ cup orange juice. 

1 tablespoon lemon juice. 
1 or 2 egg whites. 


METHOD.— 

1. Dissolve gelatine in £ cup hot water. 

2. Blend flour with a little cold water, and care¬ 

fully add to hot water, add sugar and stir over 
the fire for 3 to 5 minutes. 

3. When cooled slighdy add dissolved gelatine. 

4. Add orange and lemon juice. 

5. Turn into a basin and when thickening slightly 

beat until very thick and foamy. 

6 Add passion-fruit pulp and stiffly beaten egg 
whites—pour into a glass dish. 

Note.—Use egg yolks for stirred custard. 


RICE SHAPE 

INGREDIENTS.— 


4 ozs. rice. 

1 gill water. 

1 pint milk. 

A little essence of lemon. 
METHOD.- 


4 level tablespoons sugar. 
A strip of lemon rind. 

1 inch cinnamon stick. 
Pinch of salt. 


1 . 

2 . 

3. 

4. 

5. 

6 . 

7. 

8 . 
9. 

10. 


T J CkOLl JL 

Put into a saucepan with the water and salt. 
Cook until water is absorbed. ' 

Add milk, cinnamon and lemon rind. 

Cook gendy until grain is soft and nearly dry 
Remove cinnamon and rind. 7 

Add sugar and essence. 

Pour into a wet mould. 

f* mrn on t0 a glass dish, decorate with 

If S S d r nCS r a , ny fruit d «ired. 

liked i oz. of gelatine soaked in half a trill 

of water may be added to the rice iust LL 8 ^ 
is poured into the mould. before it 
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SUMMER PUDDINGS 

VELVET PUDDING 


INGREDIENTS.— 

± pint milk. 1 egg. 

2 level tablespoons corn- 3 drops essence. 

flour. Jam- 

2 level tablespoons sugar. Pink sugar. 

1 level dessertspoon butter. 

METHOD.- 

1. Grease a small pie-dish with butter, and place 

a thin layer of jam in the bottom. 

2. Separate the white and yolk of the egg, placing 

the white on a dinner plate and the yolk in 
a small basin. 

3. Blend the cornflour with some of the milk, and 

put the remainder on to boil in a small sauce¬ 
pan, with sugar. 

4. When nearly boiling, add the blended cornflour. 

5. Stir well, and cook for three minutes after it 

boils to thoroughly cook the cornflour. 

6. Add essence and butter, and allow to cool. 

7. When cool, work the yolk of the egg in, a litde 

at a time. 

8. Turn it into the' prepared pie-dish, place in a 
' slow oven to set, allow to cool. 

9. When’ cold, spread a thin layer of jam on the 

top. 

10. Beat the white up to a stiff froth, and add to 

it 1 teaspoon of sugar. 

11. Pile lighdy on top of the pudding. 

12 Place it in a slow oven until pale brown. 

13. Sprinkle pink sugar on the top. 

14. Serve cold. 

15. Place on a dish before serving. 
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SWEET PASTRY 


APPLE PIE 


ingredients.- 

4 cooking apples. 


2 ozs. sugar. 

2 cloves. 

A little grated lemon rind. 

1 tablespoon water. 

'4 ozs. flaky pastry, rough puff or short crust. 
METHOD.- 

1. Peel, quarter, and core the apples. 

2. Slice into a pie-dish, adding sugar, cloves, and 

grated rind, in layers. 

3. Heap up well towards the centre. 

4. Make the pastry 

5. Roll it out the shape of the pie-dish and 1 inch 

larger. _ 

6. Cut a strip o£E all round. 

7. Wet the edge of the dish and put the strip on, 

the cut edge outward. 

8. Brush with water, and put the remainder of the 

pastry on. 

9. Trim the edges, using a sharp knife, cutting from 

you. 

10. Glaze by brushing with white of egg or with 

water and sugar. 

11. Bake in a hot oven ’until brown, about 20 

minutes. 


12. When cooked, the fruit should steam well. 

13. ’Serve on a dish with a pie collar round. 

14. Sprinkle with icing sugar. 

Note.—-If short crust is used, cook fruit' and allow 

Scorned C ° V " ing ’ “ d the nay be 
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SWEET PASTRY 
BAKED APPLE DUMPLINGS 

INGREDIENTS.— 

4 apples. 

, 4 cloves. 

2 level dessertspoons sugar. 

1 level dessertspoon butter. 

METHOD.- 

1. Have a hot oven in readiness. 

2. Peel apple thinly, removing core without 

breaking. 

3. Fill up the hole with a little butter, sugar, and 

a clove and lemon rind. 

4. Make the pastry and cut into 4 equal parts. 

5. Smooth and roll each into a round shape suffi- 

ciendy large to come halfway up the apple. 

6. Place an apple on it, and work the pastry around 

it with the palms of the hand floured. 

7. Glaze with water and sugar and place on a tin. 

8. Place in hot oven and cook for 5>0 minutes, 

gradually decreasing the heat. 

9. Test with skewer if' cooked. 

10. Lift on to suitable dish—sprinkle with icing sugar 
and serve hot or cold with cream or custard. 

APPLE TART 

INGREDIENTS.— 

4 apples. 

1 oz. butter. 

2 ozs. sugar. 

3 cloves. 

1 . egg> 

Rind and juice of 4 lemon. 

1 tablespoon of water. 

6 ozs. of good short crust (see recipe, page 131). 
METHOD.- 

1. Peel, core, and cut apples into thin slices. 

2. Place in a saucepan with water, sugar, cloves, 

rind and juice of lemon, and cook until soft. 


4 ozs. short crust. 

Icing sugar. 

Grated rind of 1 lemon. 
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Apple Tart— Continued. 

3. Beat until quite smooth with a wooden spoon. 

4. Add butter and beaten egg and stir well (egg 

may be omitted). 

5. Allow to cool. 

6. Make the short crust, roll out thinly, and line 

tart plate same as for jam tart. 

7. Place apple mixture into pastry. 

8. Roll out scraps of pastry and cut into thin strips, 

twist each strip, and place on top of tart so 
as to form a trellis. 

9. Bake in a hot oven 20 minutes. 

10. Serve hot or cold with custard if desired. 

This mixture may be made into tardets. 

CUSTARD TART 

IN GREDIENTS.— 

2 eggs. 

1 tablespoon jam. 

2 level tablespoons sugar. 

6 ozs. short crust. 

METHOD.- 

1. Separate the white from the yolk of egg, place 

white on a dinner plate and yolk in a basin. 

2. Add to the yolk of egg the sugar, and beat well, 

then add the milk and essence. 

3. Make the short crust, roll out 1 inch larger than 

plate. 

4. Place plate on pastry, and cut round with a 

sharp knife. 

5. Wet edge of plate, place strips on with cut side 

turned out, glaze these, and cover with large 
piece of pastry, and trim edge. 

6. Ornament round the edge with a spoon, brush 

the edge and bottom with white of egg. 

7. Spread with jam. 

8 Fill centre with stirred custard (page 99, No. 1), 
adding an extra egg. 

9. Bake in a moderate oven till set. 


\ pint milk. 

3 drops essence. 
Nutmeg. 
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SWEET PASTRY 

lemon tart 


INGREDIENTS.— 

4 ozs. short crust. 

1 egg- 

2 ozs. sugar. 

METHOD.- 

1 Make pastry, and roll it a little larger than a 

medium-sized plate or tin. 

2 Cut a strip of the pastry and put it round wetted 

edge of the plate. 

3. Glaze this and put the remainder of the pastry 

on. 

4. Trim the edges with a sharp knife, cutting from 

you, and then decorate. 

5. Prick pastry all over to prevent it rising in the 

centre. 

6. Glaze edge with water, sprinkle with sugar. 

7. Bake till brown and crisp, about 15.minutes. 

8. Put the grated rind and juice of the lemon into 

a saucepan. 

9. Add the yolk, sugar, and butter, and stir over 

the fire till thick. 

10. Pour into the tart. 

11. Cover with the stiffly-beaten white of' egg 

(sweetened), and bake in a slow oven until 
a pale brown. 


1 oz. butter. 
1 lemon. 


MINCE TART 


INGREDIENTS.— 

2 ozs. sultanas. 

2 ozs. currants. 

1 oz. candied peel. 

2 ozs. brown sugar. 

1 level tablespoon butter. 

2 large apples. 


£ teaspoon nutmeg. 

A little grated lemon rind 
and juice. 

£ teaspoon spice. 

£ lb. short crust. 
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Mince Tart— Continued. 

METHOD.- 

1. Wash and dry fruit. 

2. Cut peel finely. 

3. Peel, quarter, core and cut apples into dice. 

4. Mix fruits, sugar, butter, and flavourings together. 

5. Divide short crust into two, one piece a little 

larger than the other. 

6. Roll the larger piece out a little larger than the 

tin. 

7. Line the tin with it. 

8. Wet round the edge, and put fruit mixture in. 

9. Roll out the remainder of the pastry. 

10. Cover the fruit. 

11. Trim pastry, firm edges together. 

12. Glaze with white of egg or water and sugar. 

13. Bake in a hot oven for 15 minutes. 

14. Lower heat, cook half an hour longer. 

15. Sift icing sugar over top. 


RHUBARB PIE 

INGREDIENTS.— 

Sufficient rhubarb to well fill a pint pie-dish. 

2 ozs. sugar. 

teaspoon ground ginger. 

4 ozs. short crust. 

METHOD.- 

1. Remove root and leaves from rhubarb and wash 

well. 

2. Cut into pieces about 1 inch long. 

3. Arrange in a pie-dish with sugar and ginger, 

piling high in the centre. 

4. Make the pastry. 

5. Roll it out the shape of the pie-dish, 1 inch 

larger all round. 

6. Cut a strip off all round, and put it on the wet 

edge of pie-dish with the cut edge outward. 
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SWEET PASTRY ' 


Rhubarb Pic— Continued. 

7. Wet this, and 

on. 

8. Trim round the edges, cutting from you. 

9. Decorate edges. 

10. Glaze with water and sugar. 

11. Bake quickly till brown, about 10 min utes, then 

slowly till the fruit steams well, about in 
minutes longer. 

12. Remove from the oven. 

13. Stand it on a plate. 

14. Sprinkle with icing sugar. 


lay the remainder of the pastry 
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CHAMPAGNE PASTRY 

INGREDIENTS.— 

5 ozs. self-raising flour. 3 ozs. butter. 

1 oz. cornflour. Pinch salt. 

2 ozs. sugar. 1 yolk egg, or egg and milk 

METHOD- 

1. Sift flour, cornflour, and salt. 

2. Rub in the butter. 

3. Mix into a dry dough, with beaten egg and 

sugar. 

4. Turn on to a floured board, roll out lighdy. 

5. Use as required. 

6. Bake in greased tins, in a moderate oven. 

CUSTARD TARTLETS 

INGREDIENTS.— 

± lb. short crust. 1 level tablespoon sugar, 

li gills milk. 3 drops essence. 

1 egg. Nutmeg. 

METHOD.- 

• % 

1. Have a hot oven in readiness. 

2. Beat egg and sugar together, add to it the milk 

and essence. 

3. Make'the pastry, roll out one-third inch thick. 

4. Cut out with a round cutter, and place in patty 

tins. 
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Custard Tartlets— Continued . 

5. Pour some of the custard mixture into each, grate 
nutmeg on top. 

6 Bake in a moderate oven till the pastry is brown 
and the custard is set (about 15 minutes). 

7. Serve on a doily, on a small plate. 


FLAKY PASTRY 


INGREDIENTS.— 
i lb. flour. 

£ teaspoon baking powder. 
i teaspoon salt. 

1 teaspoon sugar if for sweet pastry. 

\ gill water. 

2 ozs. clarified fat, lard, or margarine. 

METHOD.- 

1. Sift the flour, baking powder, salt, and sugar (if 

used). 

2. Mix the fat, and divide into four. 

3. Rub one fourth into the flour. 

4. Add the water to the flour nearly all at once, 

adding a little more water if necessary to make 
into a dough the same consistency as the fat 

5. Turn on to a slightly-floured board. 

6. Knead well to an even consistency. 

7. Roll into a thin oblong shape. 

8. Spread another fourth of the fat on, leaving a 

margin all round the edge of the dough, about 
1 inch wide. 

•> 9. Sprinkle a little flour over it. 

10. Fold in 3 even folds, one on top of the other, 

draw the edges well together. 

11. Turn the dough half round so that the open 

ends become opposite the end of the board. 

12. Roll out straight from you only. 

13. Add another fourth of fat, repeat folding and 

rolling as before. ‘ - 
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Flaky Pastry— Continued. 

14. Spread on remaining fourth of fat, and roll out 

again. 

15. Fold in three without fat, roll to size and shape 

required. 

JAM TARTLETS 

INGREDIENTS.— 

£ lb. short crust. 

Jam. 

METHOD.- 

1. Have a hot oven in readiness. 

2. Make short crust, roll out one-third inch thick. 

3. Cut with round cutter, and place in patty tins. 

4. Put 1 teaspoon of jam in each. 

5. Place a twist of pastry on top of the jam. 

6. Bake in a hot oven 10 or 15 minutes, remove 

from tin to cool. 

7. Serve on a doily, on a small plate. 

8. Sprinkle with icing sugar. 

PUTT PASTRY 

INGREDIENTS.— 

\ lb. flour. 1 yolk of egg. 

£ teaspoon salt. Squeeze of lemon juice. 

£ lb. butter. 1 gill cold water. . 

METHOD.- 

1. Squeeze the butter in a dry cloth to remove all 

the moisture. 

2. Make it into an oblong pat about 1 inch thick 

and put it on ice. 

3. Sift the flour and salt. 

4 . Beat the yolk of egg, water and lemon juice 

together. 

5. Make into a soft, but not sticky, dough, and turn 

on to a floured board. 
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Puff Pastry— Continued. 

6. Knead well and roll out square about £ hich 

thick. 

7. Put the pat of butter on half of the pastrv: wm 

round the edge. 

8. Fold the pastry over the butter and pinch a 

frill round. 

9. Turn the pastry so that the frill is at the right 

hand side, and roll the pastry out into a thin 
sheet, rolling from you only. 

10. Fold in three, turn so that the open ends become 

opposite the ends of the board, and roll out 
from you only. 

11. Fold and put aside on ice for 10 minutes. 

12. Roll and fold twice again and (stand on ice 10 

minutes. 

13. Do this until the pastry has been folded seven 

times. 

14. Roll to the shape and size required. 

15. Glaze with white of egg. 

16. Bake in a very hot oven and do not open the 

oven door until the pastry has been in 10 
minutes. 

17. When cooked put on a cooler to cool. 

ROUGH PUFF PASTRY 

INGREDIENTS.- 

I 

£ lb. flour. 

£ teaspoon baking powder. 

£ teaspoon salt. 

2 ozs. clarified fat, lard, or margarine. 

Yolk of 1 egg (small). 

£ gill water. 

Squeeze of lemon juice. 

METHOD.- 

1. Sift flour, baking powder and salt. 

2. Break lard into pieces the size of a small nut, 

adding it to the flour. 
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Rough Puff Pastry— Continued. 

3. Stir round lightly. 

4. Mix egg, water, and lemon juice together. 

5. Mix into a rather soft dough. 

6. Turn on to a floured board. 

7 Knead slightly. 

8. Roll into a thin shape. 

9 Fold into three, and then into two the opposite 
way. 

10. Roll to shape and size required. 

PLAIN ROUGH PUFF PASTRY 

INGREDIENTS.— 

$ lb. flour. 2 ozs. clarified fat, lard, or margarine, 

i teaspoon of salt. £ gill water. 

i teaspoon baking powder. Squeeze of lemon juice. 
METHOD.- 

1. Sift flour, baking powder and salt. 

2. Break lard or clarified fat into pieces the size 

of a small nut, and add to the flour. 

3. Stir round lightly. 

4. Mix water and lemon juice together. 

5. Mix into a soft dough. .. 

6. Turn on to a floured board. 

7. Knead slightly. 

8. Roll into a thin shape. 

9. Fold into three, and then into-two the opposite 

way. 

10. Roll to shape and size required. 

Note.—Yolk of egg may be added to liquid. 


SHORT CRUST 

INGREDIENTS.— 

£ lb. flour. 

£ teaspoon baking powder. 

£ teaspoon salt. 

1 level teaspoon sugar (if used for fruit pies). 

2 ozs. clarified fat, lard or margarine. 

2 tablespoons water. 
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Short Crust— Continued. 

METHOD.- 

1. Sift the flour, baking powder, salt, and sugar 

(if used). 

2. Rub in the fats with the tips of the fingers till 

looking like breadcrumbs, lifting it well out 
of the basin during the process to admit the 
air. 

3. Add the water gradually, making into a very 

dry dough. Do not add all the water unless 
necessary. 

4. Turn on to a slightly-floured board. 

5. Roll to shape and size required. 

SUET CRUST 

INGREDIENTS.— 

4 ozs. flour. i teaspoon salt. 

2 ozs. suet. 2 tablespoons water. 

1 level teaspoon baking. 
powder. 

Self-raising flour may be used instead of plain flour and 
baking powder. 

METHOD.- s 

1. Skin, flake, and chop suet very finely. 

2. Sift flour, baking powder, and salt 

3. Add suet, rub well into flour with tips of 

fingers. 

4. Add water gradually, making a very dry dough. 

Do not add all water unless necessary. 

5. Put pastry on a floured board. 

6. Knead slighdy till smooth. 

7. Roll out to size and shape required. 

TO CHOP SUET 

METHOD.- 

1. Remove skin from the suet, keeping it in 1 solid 

piece if possible. 

2. Flake thinly with a very sharp knife, and mince 

finely. 



BATTERS 



BATTERS 

BATTERS FOR EISH, MEAT OR SAVOURV 

DISHES 

IN GREDIENTS.— 

4 ozs. flour. 

1 yolk egg. 

1 gill milk. - 1 

Finch of salt. 

METHOD.- 

1. Sift the flour and salt. 

2. Make a well in the centre. 

3. Pour in the yolk of egg. 

4. Stir lightly. 

5. Add die milk gradually. 

6. Beat well to make it smooth and light. 

7. Allow it to stand about \ hour before using. 

FRITTER BATTER 

INGREDIENTS.— 

4 ozs. flour. 

1 dessertspoon melted butter or oil. 

1 pinch salt. 

1 gill tepid water (2 parts cold, 1 part boiling). 

1 white of egg. 

METHOD.- 

1. Sift flour and salt into a basin. 

2. Make a well in the middle. 

3. Pour in oil or butter. 

4. Stir flour in gradually with back of a wooden 

spoon. 

s •* 
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Fritter Batter— Continued. 

5. Add water, a little at a time. 

6. Beat into a smooth batter. 

7. Have white of egg stiffly beaten. 

8. Stir it in very lightly last of all, and just before 

using. 

Note.— This may be used for all kinds of fruit 
fritters. 


banana fritters 

INGREDIENTS.— 

4 ozs. fritter batter 
4 bananas. 

Frying fat 
Icing sugar. 

METHOD.- 

1. Make fritter batter. 

2. Peel bananas and cut into 4 pieces. 

3. Add bananas to fritter batter, mix in very lighdy. 

4. Wet fry a golden brown colour. 

5. Drain on paper. 

6. Serve piled high on a paper doily on a hot dish. 

Sprinkle with icing sugar. 

BATTER FOR PANCAKES, ETC. 

INGREDIENTS.— 

4 ozs. .flour. 

1 pinch salt 

1 egg- 

i pint milk. ' 

METHOD.- 

1. Sift the flour and salt. 

2. Break the egg and remove the speck. 

3. Make a well in the middle of the flour. 

4. Add the egg (whole). 

' 5. Stir in the flour gradually from the sides. 



BATTERS 


i 35 


Batter for Pancakes, etc.— Continued. 

6. Add the milk, a little at a time. 

7. When half the milk is used, all the flour must 

be moistened. 

8. Beat it well to remove all lumps and make it 

light. 

9. When quite smooth, add the remainder of the 

milk gradually. 

10. —Stand it aside for 1 hour. 

Note.—This batter may also be used for Yorkshire 
pudding and sausages in batter. 


PANCAKES 

INGREDIENTS.— 

Pancake batter. 1 oz. sugar. 

1 oz. butter. 1 lemon. 

METHOD.- ' 

1. Make the pancake batter and measure carefully 

2 tablespoons of the batter in a mug. 

2. Prepare omelette pan as follows:—Put a small 

piece of butter or fat in the pan, burn it and 
wipe quite dry with a small piece of kitchen 
paper, put another small piece of butter in pan, 
melt it. 

3. Pour batter into the pan, allow it to spread 

evenly over by moving the pan about. 

4. Cook quickly till set and slightly brown. 

5. Loosen edges with a knife. 

6. Toss or turn pancake with a knife, and cook on 

other side till brown. 

7. Drain on kitchen paper. 

j. 8. Melt a little more butter in pan, have batter 
measured, and pour in as before. 



batters 


-Continued. 

While this is setting, sprinkle lemon juice and 
sugar on the one on the paper, fold it up, and 
put on a plate and keep hot over a sauce¬ 
pan of boiling water, to prevent drying. 

Serve on a paper doily on a hot dish, with thin 
slices of lemon, and sugar sprinkled over. 
Serve hot immediately they are cooked. 

ECONOMICAL BATTER 

INGREDIENTS.— 

4 ozs. self-raising flour. 1 gill milk. 

Pinch salt. 

METHOD.- 

1. Sift flour and salt 

2. Make a well in middle of flour. 

3. Add milk gradually and mix with wooden spoon 

until smooth. 

4. Use immediately. 


Pancakes 

9. 

10 . 

11 . 
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SALAD DRESSING (No. D 

INGREDIENTS.— 

1 yolk hard-cooked egg. 

^ teaspoon mustard. 

1 level teaspoon salt. 

1 level dessertspoon sugar. 

1 teaspoon lucca oil (i£ liked). 
i gill vinegar. 

\ gill milk or cream, or 1 dessertspoon condensed 
milk. 


METHOD.- 

1. Pound the yolk of the egg with the back of a 

wooden spoon. 

2. Place with it the mustard, sugar, and salt. 

3 Work the oil in gradually, add milk or cream, 
the vinegar last; all very slowly. 

4. Serve in a small glass jug or poured over salad. 

Note.—When condensed milk is used instead of 
cream, omit the sugar. 


SALAD DRESSING (No. 2) 

INGREDIENTS.— 

I teaspoon mustard. £ gill vinegar. 

1 level teaspoon salt. 2 tablespoons milk. 

1 level dessertspoon sugar. 1 dessertspoon condensed 
1 teaspoon lucca oil (if milk, 
liked). 
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Salad Dressing (No, 2)— Continued. 

method.- 

1. Mix mustard, salt, sugar, and condensed milk 

together. 

2. Add oil (if used), a few drops at a time. 

3. Add milk and vinegar last, very gradually. 

4. Serve in a small jug or poured on to salad. 

COOKED SALAD DRESSING 

INGREDIENTS.— 

1 egg. 1 level teaspoon salt, 

i cup milk. 1 level teaspoon mustard, 

i cup sugar. 2 level tablespoons butter. 

$ cup vinegar. 

METHOD.- 

1. Melt butter in a saucepan. 

2. Add beaten egg and milk. 

3. Add sugar, salt, mustard. 

4. Add vinegar last. 

5. Return to heat and stir till it coats the spoon, with¬ 

out boiling. 

N.B.—This is better made in a double saucepan. 
It will keep for three weeks. 

S' 

MAYONNAISE 


INGREDIENTS.— 

2 yolks of eggs (raw). 

6 tablespoons lucca oil. 

2 tablespoons Tarragon vinegar. 

1 level teaspoon salt, 
i teaspoon pepper, 
i teaspoon mustard. 

METHOD.- 

1. Place the yolks of eggs, salt, pepper, and mustard 
in a basin; mix well. 
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Mayonnaise— Continued. 

2. Add a few drops of oil and work it in very 

gradually with a wooden spoon. 

3. Then add a few drops of vinegar and work in 

very gradually. 

4. Continue very slowly till all the oil and vinegar 

are added. 

5. The success of this recipe depends on the con¬ 

tinuous beating, and on making it in a very 
cool place;, in warm weather it is best to 
place it on ice whilst beating it. 

COLD BEETROOT 


INGREDIENTS.— 

1 bunch cooked beetroot. 1 blade mace, 
i pint vinegar. 1 level dessertspoon salt. 

3 cloves. 1 level tablespoon sugar. 

6 peppercorns. 

METHOD.- 

1. Put vinegar, cloves, mace, salt, sugar, and pepper¬ 

corns in an enamelled saucepan. 

2. Bring to the boil, and simmer 3 minutes. 

3. Strain and stand aside until cool or cold. 

4. Peel beetroot, slice into a glass dish. 

5. Pour the mixture over it. 

% 

FRUIT SALAD 


INGREDIENTS.— 

3 bananas. 

6 passion-fruit. 

1 small pineapple. 

2 pears. 

3 peaches. 


A few strawberries. 
2 ozs. sugar. 

Cream or custard. 
Icing sugar.- 


METHOD.- 

1. Peel the pineapple and grate it up into a basin. 

2. Cut passion-fruit in two and scoop out contents. 
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Fruit Salad— Continued. 


SALADS 


3. Peel peaches and pears thinly, using a silver 

knife and fork (if available), or stainless. 

4. Cut them finely and add them to pineapple and 

passion-fruit. 

5. Peel bananas, cut in rings, add them, also the 

strawberries. 

6. Sprinkle the sugar over the fruit, mix all well 

together. 

7. Place it in a salad bowl or glass dish. 

8. Allow it to stand 1 hour in order that a nice 

syrup may be formed and the flavours blended 
together. 

9. Serve with cream or custard, and icing sugar. 

Note.—Any ripe fruit may be used in a salad if 
carefully prepared. 

LETTUCE SALAD 


INGREDIENTS.— 

1 lettuce. 1 tomato or 1 cooked beet- 

1 or 2 hard-cooked eggs. root. 

1 gill salad dressing. 

METHOD.- 

1. Remove the coarse outside leaves from the 

lettuce. 

2. Separate the leaves of the lettuce, examining 

each one carefully on both sides, and wash 
thoroughly. 

3. Allow them to drain for a few minutes in a 

colander, and then shake lightly in a cloth 
to dry them. 

4. Remove the midrib from the larger leaves. 

5. Take 3 or 4 leaves at a time, and slice very thinly, 

or tear into small pieces with the fingers. If 
preferred leaves may be left uncut. 

6. Place in a glass dish or salad bowl. 
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Lettuce Salad— Continued. 

7. Garnish it tastefully with slices of hard-cooked 
egg and tomato, or beetroot cut into fancy 
shapes, serve salad dressing separately in a 
small jug. 

8 Salads should be served soon after they are 
prepared, as they soon become limp. 

POTATO AND BEETROOT SALAD 

INGREDIENTS.— 

Cold potatoes. Chopped shallot (if liked). 

Cooked beetroot. Salad dressing. 

Chopped parsley. 

METHOD.- 

1. Cut the potatoes and beetroot into thin slices. 

2. Place a layer of potato in a glass dish. 

3. Sprinkle with finely chopped parsley and chopped 

shallot. 

4. Place a layer of beetroot on top of the potato, 

then another layer of potato and parsley, and 
so on till the dish is sufficiently full. 

5 Pour salad dressing over it. 

6 Garnish with hard-cooked egg (if liked). 

Note.—Tomato may be substituted for the beetroot 
if preferred. 


COLD VEGETABLE SALAD 


INGREDIENTS.— 


Cold cooked potatoes. 
Peas. 

Cauliflower. 

Carrots. 

METHOD.- 


Beans. 

Chopped parsley 
Chopped shallot. 
Salad dressing. 


1. Cut the cold vegetables into neat dice. ' 

2 Place i layer of the dice in a glass dish, sprinkle 
with a little chopped parsley and shallot. 
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Cold Vegetable Salad— Continued. 

3. Proceed thus till all the vegetables are used up 

4. Garnish the top with any suitable material. 

5. Serve the salad dressing separately in a small 

glass jug/or bowl. 

. Note.—Cold broad beans alone make a suitable salad 
if served with a tasty salad dressing. 


TO COOK EGGS FOR SALADS, ETC. 

METHOD.- 

1. Place eggs in boiling water. 

2. Allow to simmer gendy 20 minutes. 

3 Lift out and stand in a basin of cold water to 
prevent eggs from discolouring. 
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SANDWICHES 

ALMOND AND CELERY SANDWICHES 

INGREDIENTS.— 

Celery. Salt and pepper. 

Valencia almonds. A little cream. 

PREPARATION.— 

1 Blanch and chop the almonds. 

2. Shred the celery. 

3. Mix togedier, adding a little salt and pepper. 

4 Make into a paste with the cream. 

METHOD.- 

1. Cut bread thinly, butter evenly. 

2. Spread filling thinly on slice. 

3. Place another slice on top. 

4. Trim edges and cut into triangles. 

5. Serve on a plate with a doily. 

6. Garnish with curled celery, small celery leaves, 

finely shredded lettuce. 

ANCHOVY SANDWICHES 

INGREDIENTS.— 

Thin slices of brown bread. A few anchovies. 

2 hard-cooked eggs. Lemon juice. 

1 level tablespoon butter. Pinch of cayenne pepper. 
A little anchovy essence. 

PREPARATION.— 

1. Bone the anchovies. 

2. Mix anchovies, essence, grated eggs, and lemon 

juice well together. 

3. Season with pepper. 

METHOD.- 

As given in previous recipe. 



T t , SANDWICHES 

144 

rolled bread and butter 

INGREDIENTS.— 

Condensed loaf of new bread. Celery Salt. 

Butter. . Asparagus or 

Marraite or any suitable sandwich filling. 

METHOD.- 

1 Spread bread with butter. 

2. Cut into thin slices. 

3. Cut side crusts off. 

4. Put filling on. 

5. Roll lightly from crust end. 

6. Place on doily on a plate, garnish suitably. 

APPLE AND CELERY SANDWICHES 

INGREDIENTS.— 

1 sweet apple. A little cream. 

Celery. Some slices bread and 

Pepper and salt. butter. 

PREPARATION.— 

1. Peel apple and cut into dice or thin slices. 

2. Shred celery finely. 

3. Mix apple, celery, cream, pepper and salt. 
METHOD.- 

The same as previous recipes. 

CHEESE AND NUT SANDWICHES 

INGREDIENTS.— 

Thin slices of white or brown bread and butter. 
Grated cheese. 

Walnuts or almonds 

Salt and pepper " 

A litde cream. 

PREPARATION.— 

1. Grate the cheese. 

2. Blanch and chop the nuts. 

3. Mu? together, adding a little salt and pepper. 

4 . Make into a paste with the cream. 
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CUCUMBER OR TOMATO SANDWICHES 


INGREDIENTS.— 

Thin slices of bread and butter. 

Salt and pepper. 

A cucumber. 

Vinegar. 

PREPARATION.— 

1. Peel and slice the cucumber. 

2. Sprinkle with salt, pepper, and vinegar. 

3. Drain them. 


EGG SANDWICHES 


INGREDIENTS.— 

Some thin slices of brown or white bread. 

Scrambled egg. Lemon juice. 

Some fresh lettuce leaves. Butter. 

Salt and pepper to taste. 

PREPARATION.— 

1. Scramble eggs and allow to cool. Add butter, 

lemon juice, salt, and pepper. 

2. Butter thin slices of bread. 

3. Wash, dry, and shred lettuce very finely. 

4. Place lightly on bread and finish in usual way. 

COLD MEAT SANDWICHES 

INGREDIENTS.— 

Some thin slices of bread one day old. 

Butter. 

Mustard, chutney or sauce. 

Cold cooked ham, corned beef, lamb or roast beef 
thinly sliced or minced. 
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SANDWICHES 

FISH SANDWICHES 


INGREDIENTS.— 

Some slices of thin bread 
and butter. 

Salmon, sardines, crab, or 
other fish. 


Lettuce. 

Salt and pepper. 
Anchovy essence. 
Lemon juice. 


PREPARATION.— 

1. Break up fish with a fork. 

2. Mix together and season with salt, pcppe t 

essence, and lemon juice. ’ 

3. Shred the lettuce and place lightly on top 0 i 

filling. 


SWEET SANDWICHES 

1 

INGREDIENTS.— 

Thin slices of bread and Sultanas. 

butter. Ginger. 

Dates. Crystallized fruit. 

Raisins. Fruit juice or wine. 

Figs. 

Note.—A mixture of two or more may be used. 

PREPARATION.— 

1. Stone or chop the fruit finely. 

2. Flavour with juice or wine. 

3. Spread on half the slices of bread. 

4. Cover with the remaining slices. 

5. Trim off edges and crusts. 

6. Cut into neat shapes. 

7. Dish on a doily on a plate 


BRAIN AND NUT 

INGREDIENTS.— 

One set brains. Finely chopped nuts. 

Lemon juice. Salt and pepper. 

PREPARATION.— 

1. Cook brains. 

2. Allow to cool and chop finely. 

3. Add finely chopped nuts and flavourings. 
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TOASTED SANDWICHES 
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METHOD.— 

1. Make the sandwiches. 

2. Toast on both sides and cut into small triangles. 

3. Serve on a hot plate and doily. 

4 Garnish suitably. 
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breakfast cookery 


breakfast cookery 

COCOA 


INGREDIENTS.— 

1 teaspoon cocoa. 

1 level teaspoon sugar (if liked). 

Cup milk or £ cup water and £ cup milk. 

METHOD.- 

1. Heat milk. 

2. Pour a little heated milk on to cocoa and blend. 

3. Return all to saucepan, heat slowly and simmer 

1 minute. 

4. Serve in hot jug. 

COFFEE (No. 1) 

INGREDIENTS- 

1 level dessertspoon pure coffee, or 1 teaspoon coffee 
and chicory. 

£ cup cold water. 

A few grains salt. 

£ cup boiling milk. 

METHOD.- 

1. Put the coffee, water, and salt into a small sauce¬ 

pan, put the lid on, and bring slowly to simmer¬ 
ing point. 

2. Allow to stand 1 minute with lid on. 

3 . Strain through a fine strainer, into coffee pot, or 

jug- 

4. Heat the milk and serve in a separate jug. 

5. To serve, pour equal quantities of coffee and 

milk into the cup at the same time. 

Note.—Coffee may be made by bringing milk, coffee, 
and salt to boiling point. 
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COFFEE (No. 2) 

INGREDIENTS.— 

2 level tablespoons freshly ground coffee. 

1^ pints boiling water. 

METHOD.- 

1. Put the coffee in an enamelled jug. 

2. Pour the boiling water over it and stir well. 

3. Leave it to settle, then strain it. 

4 Heat it to nearly boiling point when required. 

5. Send to table in a jug, with another jug of boiling 
milk. 


TEA 

Use good quality tea. 

METHOD.- 

1. Have water freshly boiled. 

2. Rinse teapot with boiling water. 

3. Allow 2 teaspoons tea to every pint of water or 

more, according to taste. 

4. Pour boiling water on leaves and allow to infuse 

5 minutes before pouring out. 

5. After 5 minutes the tea should be poured off the 

leaves into another hot teapot of the same 
size. 


FRIED BACON 

METHOD.- 

1. Have thin slices of bacon (rashers). 

2. Remove the rind of the bacon, and save it to 

flavour soups, etc. 

3. Place the bacon in frying pan. 

4. Cook very slowly till the fat is transparent. 

5. Serve very hot. 

EGGS AND ANCHOVY 

INGREDIENTS.— 

1 C SS- i teaspoon anchovy paste. 

1 slice toasted bread. Pinch of pepper and salt. 

1 teaspoon butter. 
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Eggs and Anchovy— Continued. 

METHOD.- 

1 Toast the bread a nice brown colour, and while 
hot spread with anchovy paste. 

2. Make butter quite hot in a saucepan. 

3. Break egg into a basin, add pepper and salt, and 

put into hot butter. 

4. Stir until it becomes set. 

5! Spread over the toast and serve immediately. 

FRIED EGG AND BACON 

INGREDIENTS.— 

1 egg- 

1 slice of bacon. 

METHOD.- 

1. Remove rind of bacon, put in pan, and cook 

until crisp. 

2. Lift out and place on a hot dish. 

3. If not sufficient fat in pan add a litdc dripping 

and make just warm. 

4. Break the egg into a saucer and remove the 

white speck, and slide carefully into the warm 
» fat. 

5. Cook slowly, pouring spoonfuls of fat over the 

egg while cooking. 

6. When set lift out with an egg slice, drain well, 

and place on the bacon. 

EGG AND TOMATO 

INGREDIENTS.— 

i oz. butter. Salt and pepper to taste. 

1 egg. Slice of dry toast. 

1 tomato. 

METHOD.- 

1. Wash, dry, and cut tomato up roughly. 

2. Melt butter, and fry tomato 3 minutes. 
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Egg and Tomato— Continued. 

3. Add salt and pepper if necessary, add stock or 

gravy, simmer gently £ of an hour. 

4. Cook egg hard, cut in quarters lengthways, place 

on a hot dish. 

5. Cover with the tomato sauce. 

6 . Garnish with sippets of dry toast. 

EGG CUTLETS 

INGREDIENTS.— 

3 hard-cooked eggs. 

4 level tablespoons sausage meat. 

1 level tablespoon chopped parsley. 

1 egg. 

2 level tablespoons flour. 

1 level teaspoon salt. 

4 level tablespoons breadcrumbs. 

\ pint brown gravy. 

METHOD.- 

1. Mix the sausage meat, salt, and £ teaspoon 

chopped parsley well together. 

2 . Remove the shells from the eggs. 

3 Cover the eggs carefully with the sausage meat, 

keeping them in shape. 

4. Dip -them in the flour, brush over with the 

beaten egg; toss in the breadcrumbs, and firm 
them on well. 

5. Fry for 5 minutes. 

6 . Drain on white paper. 

7. Cut in halves lengthways. 

8 . Serve on a hot dish accompanied by brown sauce 

or gravy. 

9. Garnish with sprigs of parsley. 

EGGS COOKED IN SHELLS 

There are three methods of cooking eggs in shells. 

1 . Place eggs in boiling water and -simmer gently 3 
minutes. 
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Eggs Cooked in Shells— Continued. 

2. Place eggs in cold water, bring to the simmering 

point, and simmer 1 minute. 

3. Have saucepan of boiling water ready, place 

the eggs in, lift off the heat, and allow to re¬ 
main 6 to 10 minutes with lid tightly on. 


POACHED EGG 


INGREDIENTS.— 

\ C gg. 1 level dessertspoon chop- 

teaspoon of salt. ped parsley. 

6 drops of vinegar. Water. 

1 slice of buttered toast. 

METHOD.- 

1 . Make toast, butter it, and keep hot. 

2 . Take a small frying pan or saucepan. 

3 . Three parts fill it with water enough to cover 

the eggs and' bring to the boil. 

4 . Reduce temperature, add the salt and vinegar. 

5. Break the egg carefully into a saucer. 

6 . Drop the egg carefully into the water. 

7. Allow to simmer slowly from 3 to 5 minutes, until 

set. 

8 . Lift the egg carefully out with a spoon or slice, 

and drain. 

9. Place carefully on the toast, and serve at once. 

10 . Garnish with parsley. 


SCRAMBLED EGG 


INGREDIENTS— 

1 Cgg. 

i teaspoon chopped pars- 
ley. 

1 level dessertspoon butter, 
i teaspoon salt. 


1 pinch pepper. 

2 tablespoons milk. 

1 slice of hot buttered 
toast. 
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Scrambled Egg— Continued. 

METHOD.- 

1. Make toast, and butter it, put on a plate over a 

saucepan of boiling water. 

2. Melt butter in another saucepan. 

3 Beat egg well, add salt, pepper and milk; add to 
melted butter. 

4.. Stir over a gentle heat until thick, do not allow 
to become hard. 

5. Remove from stove, add chopped parsley. 

6 . Pile on hot toast on a hot dish. 

STEAMED EGG 

INGREDIENTS.— 

1 egg. Boiling water. 

Salt and pepper to taste. Buttered toast. 

METHOD.- 

1. Grease 2 saucers with butter. 

2 Break egg carefully on to one saucer (cups may 
be used). 

3. Cover with the other. 

4. Stand over a saucepan of gently boiling water 

or in a steamer. 

5. Cook slowly for about 4 minutes. 

6 . When set, slide it on to a piece of buttered 

toast. 

7. Sprinkle with salt and pepper. 

8 . Garnish with parsley. 

PORRIDGE (SCOTCH OATMEAL) 

INGREDIENTS.— 

1 oz. Scotch oatmeal. 1 pinch salt. 

£ pint water. 

METHOD.- 

1. Blend the oatmeal. 

^ Y ater a saucc pan, and just before it 

boas add the blended oatmeal and salt. 
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’orridge (Scotch Oatmeal)— Continued. 

3. Stir until it boils. 

4. Stand on an asbestos mat and cook slowly 1 

hour. 

5. Stir occasionally with a wooden spoon. 

^ Serve on a porridge plate with milk or cream 
and sugar, or honey, treacle, and butter. 

Note—Porridge soaked overnight requires 30 
minutes’ cooking. 


DRY TOAST 


METHOD.- 

1. Have ready a red hot grilling element, burner, or 

a clear bright fire. 

2. Cut slices of bread i inch thick. 

3. Toast gendy on both sides until crisp and light 

brown. 

4 Cut into triangles. 

5. Serve at once on a toast rack. 


BUTTERED TOAST 


METHOD.- 

1 . Cut a slice of bread \ inch thick. 

2 . Toast quickly a pale brown, over a clear bright 

fire, or under a red hot grilling element or 
burner. 

3. Press lighdy, crush crusts, and butter thickly. 

4. Pile one piece on top of another, and serve in a 

hot muffin dish. 


FRIED BACON AND TOMATO 


INGREDIENTS 

1 rasher of bacon. 
1 tomato. 

Pinch of salt. 


Pinch of pepper. 
Parsley. 
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Fried Bacon and Tomato— Continued. 

METHOD;— 

1 Remove rind from bacon. 

2 Place it into a cold pan without fat and fry 

slowly till fat is clear. 

3 Lift on to a hot dish. 

4 Wash and dry' tomato, cut into thick slices. 

5 ' Place into hot fat which remains after frying the 

bacon, cook slowly, turn only once and avoid 
breaking the slices, sprinkle with salt and 
pepper. 

6 Serve on rashers of bacon. Garnish with sprigs 

of parsley. 

WHEATMEAL 

INGREDIENTS.— 

2 level tablespoons wheat- £ pint boiling water, 
meal. £ teaspoon salt. 

METHOD.- 

1 . Moisten wheatmeal with a little of the cold 

water. 

2. Put remainder of water on to boil, add salt. 

3 Stir in die blended wheatmeal. 

4. Cook slowly 15 to 30 minutes. 

Note.—Wheatmeal may be soaked in water over¬ 
night. Place all in saucepan and stir over heat till 
boiling. Simmer 10 to 15 minutes. 

BOILED RICE 

INGREDIENTS.— 

4 ozs. rice. i teaspoon salt. 

1 quart water. 

METHOD.- 

1 . Put water and salt on to boil. 

2. Wash the rice three times. 

3. Add the rice to boiling water. 

4. Cook quickly without lid 20 minutes 
5 Strain through colander. 
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CONVALESCENTS’ & CHILDREN’S 

COOKERY 

BAKED APPLE 

INGREDIENTS.— 

1 apple. 

1 clove. 

1 level teaspoon sugar. 

METHOD.- 

1. Wash the apple and dry it. 

2. Remove the core a little more than half way 

through from the flower. 

3. Fill up this hole with the sugar, clove, and a 

little butter. 

4. Slit the skin around the centre to prevent the 

apple from bursting. 

5. Place it in a small pie-dish with just a little water 
\ ‘ in the bottom to prevent it from sticking. 

6 . Bake in moderate oven 30 minutes or till tender. 

7. Baste frequently. 

8 . Serve on a small plate with remaining syrup, 

sprinkle with icing sugar. 

APPLE DELIGHT 

INGREDIENTS.- 

* 

1 apple. 1 slice sponge cake. 

1 level tablespoon sugar. 1 egg. 

METHOD.— 

1. Wash the apple and dry it. 

2. Core it, using an apple corer or pointed knife. 


A little butter. 
Icing sugar. 
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Apple Delight— Continued. 

3 Place it on a tin, with a little water and bake till 
soft. 

4. Scrape out the pulp with a spoon. 

5. Add sugar to the pulp. 

6 . Crumble the cake into crumbs. 

7. Add it to the apple. 

8 Beat up the egg, and stir it in. 

9. Put into saucepan and stir briskly over the heat 
till hot. It must not boil. 

10 Arrange nicely on a dish, and serve hot or cold 

with stewed custard. 

11 Apples may be stewed instead of baked. 

THICK BARLEY WATER 

INGREDIENTS.— 

1 oz. pearl barley. A small piece of lemon 

1 pint boiling water. rind. 

METHOD.- 

1. Wash barley. 

2. Put the barley into the boiling water in saucepan. 

3. Add lemon rind. 

4. Boil without lid until reduced to half quantity. 

5. Strain. 

6 . Sweeten to taste and add little lemon juice. 

7. Serve in a cup and saucer in small quantities. 

CLEAR BARLEY WATER 

INGREDIENTS.- 

1 oz. barley. 1 pint water. 

i oz. loaf sugar. i lemon. 

METHOD.- 

1. Wash barley. 

2. Put into a jug, peel lemon very thinly. 

3. Add a small piece of thinly-peeled lemon rind 

to barley. 

4 Rub loaf sugar on the outside of lemon, and 
add with juice. 


I 
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Clear Barley Water— Continued. 

5. Pour on the water boiling. 

6 . Cover jug, and leave till cold, then strain. 

7. Serve in a tumbler. 

S 

BEEF TEA (No. 1 QUICKLY MADE) 

INGREDIENTS.— 

i lb. gravy beef or lean steak. 

1 pint cold water. 

£ teaspoon of salt. 

A few drops of lemon juice. 

METHOD.- 

1 . Remove all fat from the meat. 

2. Shred or mince the meat very finely. 

3. Put into a basin with the salt, water, and lemon 

juice, and cover it. 

4. Allow to stand for one hour. 

5. Turn it all into a double saucepan and stir till u 

just changes colour and becomes hot. 

6 . Pour into a small bowl, keeping the meat back 

with a spoon. 

• 7. Serve with sippets of toast. 

GOOD BEEF TEA (No. 2) 

INGREDIENTS.— 

As for above No. 1. 

METHOD.- 

1 . Remove all fat from meat and gash well. 

2 . Put into basin with salt, water and lemon juice, 

cover and stand for 1 hour. 

3. Put into a double saucepan (casserole, or jug 

stood in another saucepan) and cook at a very 
low temperature for l| to 2 hours. 

4 . Press meat well during, cooking with back of 

spoon, to extract goodness. 

5. Serve hot with sippets of toast. 

Note.—1 teaspoon of soaked sago may be addeer 
during the cooking if desired. 
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BEEF TEA CUSTARD 

INGREDIENTS.— 

1 gill bee£ tea. 

1 yolk egg. 

Salt and pepper added carefully, if allowed. 
METHOD.- 

1 . Beat yolk of egg. 

2. Add beef tea, and season with salt and pepper. 

3. Pour into a buttered cup or mould. 

4. Steam very gently until set, about 15 minutes. 

5. Turn on to hot plate and serve. 

BRAIN CAKES 

INGREDIENTS.— 

2 sets of brains. 

1 oz. butter. 

1 oz. flour. 

1 gill milk. 

A little grated nutmeg. 

A small piece of onion. 

METHOD.— 

1. Wash brains and remove skin. 

2. Put them into a saucepan with the onion, sage 

leaf, and a little salt 

3. Cover with cold water. 

4 . Bring slowly to simmering point and cook 

slowly for 6 minutes. 

5. Drain off the water and allow the brains to 

cool. 

6 . Cut brains into i inch pieces. 

7. Melt butter in a small saucepan. 

8 . Add flour, cook 1 or 2 minutes without brown¬ 

ing. 

9. Add the milk all at once, stir till it boils and 

thickens. 

10. Stir in the salt, cayenne, grated nutmeg and 
chopped brains. 


Sage leaf. 

1 level teaspoon salt. 

A pinch cayenne pepper. 
Egg glazing. 

Breadcrumbs. 
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Brain Cakes— Continued. 

11 Turn out on a plate to cool. 

12 When cold form the brain mixture into small 

round shapes in a little flour, pepper and salt. 

13. Dip them in the egg binding and then in the 

breadcrumbs making them firm with a knife. 

14. Wet fry a few minutes. 

15. Drain on white paper. 

16. Serve on a paper doily on a hot plate, garnish 

with small sprigs of parsley. 

BREAD AND MILK 


INGREDIENTS.— 

1 pint milk. 1 level teaspoon sugar (if 

Piece of bread 3 inches liked). 

square. 

METHOD.- 

1 . Remove crusts and cut bread into half-inch 

squares. 

2 . Heat milk in a saucepan, add sugar, pour over 

bread. 

3. Serve hot. 

LIGHT BREAD PUDDING 

INGREDIENTS.— 

li gills milk. 1 egg. 

2 level tablespoons bread- 1 level tablespoon sugar. 

crumbs. 

METHOD.- 

1. Grease a small pie-dish. 

2. Put breadcrumbs into a basin. 

3. Bring milk to the boil. 

4. Pour it on crumbs. 

5. Add sugar. 

6. Separate white from yolk of egg. 

7. Stir yolk into breadcrumbs... • 
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Light Bread Pudding— Continued. 

8. Beat white up stiffly. 

9. Stir in very Ughdy. 

10. Pour into a greased pie-dish. 

11. Bake in a very moderate oven, 10 to 15 minutes. 

12. When set take out; wipe dish. 

13 Stand the pie-dish on a plate. 

14. Serve hot or cold. 

FRICASSEED BRAINS 

INGREDIENTS.— 

1 set brains. \ gill milk. 

Water. £ .teaspoon chopped pars- 

1 level dessertspoon butter. ley. 

1 level dessertspoon flour. Sippets of toast. 

£ teaspoon salt. 

METHOD.- 

1. Wash brains. 

2. ' Remove skin. 

3. Cover with cold water, bring to simmering point, 

and simmer for 6 minutes. 

4. Melt butter in a small saucepan; remove from 

heat; add flour and salt. 

5. Stir till all lumps disappear; return to stove 

and cook 1 minute, stirring all the time, being 
careful not to burn it. 

6. Add milk all at once; stir till it thickens. 

7. Cut the brains into half inch squares without 

breaking. 

8. Add them to the sauce; re-heat. 

9. Add chopped parsley. 

10. Serve on a small hot dish, and garnish with 
sippets of dry toast. 

STEWED CHOP AND RICE 

INGREDIENTS.— 

1 neck chop., 
i pint water. 


1 oz. rice. 
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Stewed Chop and Rice— Continued. 

METHOD.- 

1 . Prepare chop. 

2. Put into a saucepan with the salt. 

3 . Cover with water. 

4. Bring to boil. 

5 . Simmer gently for half hour. 

6 . Sprinkle in the well-washed rice. 

7 . Simmer gently 1 hour longer, being careful that 

the rice does not stick or burn. 

8. When cooked, lift the chop on to a hot dish, 

and pour the rice and gravy round it. 


. CHICKEN BROTH 


INGREDIENTS.— 

1 dressed chicken or fowl. Salt and pepper to taste. 
1 quart water. 


METHOD.- 

1. Cut chicken into pieces, wipe with damp cloth, 

and put into a saucepan with water, add salt 
and pepper. 

2. Simmer very gendy from 3 to 4 hours. 

3. Strain and remove the fat. 

4. If liked, when re-heating, a litde rice may be 

added to broth. 

N.B.—A young rabbit makes an excellent substitute 
for chicken. 


CUP OF CORNFLOUR OR ARROWROOT 


INGREDIENTS.- 

0 

Pinch of salt. 
i pint milk. 

1 level tablespoon arrow- 
root or cornflour. 


1 level dessertspoon sugar. 
Nutmeg (if allowed). 
Sippets of toast. 
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Cup of Cornflour or Arrowroot— Continued. 

METHOD.- 

1. Blend arrowroot or cornflour with a little of the 

milk. 

2. Put remainder of milk on to boil with salt and 

sugar. 

3 When nearly boiling, draw it aside from the heat. 

4. Add the blended arrowroot, stir well. 

5. Return to the heat and simmer for 3 minutes 

after it comes to the boil. 

6 Stir well. 

7. Serve in a small bowl or cup. 

8 . Grate nutmeg on top (if flowed). 

9 Serve sippets of toast separately on a small dainty 

plate. 

STEAMED CUSTARD 

INGREDIENTS.— 

1 egg. H gills milk- 

1 level dessertspoon sugar. Nutmeg (if desired). 

2 drops essence (if desired). 

METHOD.- 

1. Put on a shallow saucepan containing about 2 

inches of water. 

2. Grease a small basin with butter. 

3. Beat egg and sugar well together. 

4 Add milk and essence. 

5 Pour into the buttered mould; place greased 

paper on top. ' x 

6 Stand in the saucepan dll set (about 10 minutes). 
7. When cooked, turn out on to small china dish, 

grate nutmeg on top. 

egg flip 


INGREDIENTS— 

1 fresh egg. 
Flavouring. 


1 gill warmed milk. 

1 level dessertspoon sugar. 
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Egg Flip— Continued. 

METHOD.- 

1. Separate white from yolk of egg. 

2. Beat yolk and sugar thoroughly. 

3 . Beat white until quite stiff. 

4. Add yolk and sugar, then flavouring and milk. 

5. Mix well. 

6 . Pour into a tumbler and serve. 

GRILLED FISH 


INGREDIENTS.— 

1 small whiting or silver bream. 1 lemon. 

A little butter and salt. Parsley. 

METHOD.- 

1. Clean fish thoroughly. 

2. Trim fins, etc. 

3. Cut into halves through middle. 

4. Sprinkle with salt. 

5. Squeeze lemon juice over. 

6. Grease bars of gridiron. 

7. Place fish on it, skin side up. 

8. Grill gendy 8 to 10 minutes. 

9. Turn once while cooking. 

10. Serve on a hot dish with a litde butter. 

11. Garnish with slices of lemon and a little parsley. 

12. Brush over with melted butter if a dry fish. 

* 

STEAMED FISH 

INGREDIENTS.- 

Fillets of whiting or small bream. 

Butter. Lemon juice. 

Salt. 1 gill of parsley sauce. 

METHOD.- 

1. Put on. a saucepan half full of water to boil. 

2. Butter 2 kitchen plates. 

3. Fillet the fish; wash the pieces and dry them. 
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Steamed Fish— Continued . 

4. Rub over with a little lemon and sprinkle with 
a very small quantity of salt 

5 Place between the buttered plates. 

6 Place these over the saucepan. 

7 Cook for 10 minutes, turning once. 

8 Serve on a hot dish, with parsley sauce. 

9 Garnish with a thin slice of lemon. 


CUP OF 

IN GREDIENTS.— 

2 tablespoons Scotch oat¬ 
meal. 

i teaspoon salt. 


GRUEL 

3 gills milk. 

1 level dessertspoon sugar. 


METHOD.- 

1. Blend the oatmeal with 2 tablespoons of the milk. 

2. Put the remainder of milk on to boil with the salt. 

3. Pour if slowly on to the oatmeal, stirring all the 

time. 

4. Allow it to stand for 1 minute to let the oatmeal 

settle. 

5. Pour the milk back into a saucepan, leaving the 

oatmeal in the basin. 

6. Stir till boiling, and allow to simmer gently for 

10 minutes. 

7. Add sugar and a litdc butter and nutmeg (if 

allowed). 

8. Pour into a fine china cup within half an inch of 

the top, and serve very hot on a daintily pre¬ 
pared tray. 


JUNKET 

INGREDIENTS.— 


£ pint fresh unscalded milk. 

£. junket tablet 

1 level dessertspoon sugar. 

2 drops of essence (if allowed), 
Nutmeg (if allowed). 


G 
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Junket— Continued. 

METHOD.- 

ft 

1. Dissolve the tablet in 1 teaspoon water. 

2. Warm the milk to blood heat by placing it in a 

cup with sugar, and standing cup in a basin 
of boiling water for 5 minutes. 

3. Stir in the dissolved tablet. 

4. Pour into a glass dish, grate nutmeg on top, and 

stand in a warm place to set. 

5. Allow to become cold. 

LEMON DRINK 


INGREDIENTS — 

1 small lemon. pint boiling water. 

2 lumps loaf sugar. 

METHOD.- 

1. Wash the lemon, peel very thinly, rub loaf sugar 

over lemon to extract the oil; squeeze the juice. 

2. Place a few thin strips of rind of the lemon, the 

juice and the sugar in a jug. 

3. Pour the boiling water on and cover it. 

4. Allow it to get cold. 

5. It may be strained through clean muslin or 

strainer. 

6. Serve in a tumbler. 


SAVOURY OMELETTE 


INGREDIENTS.— 


2 eggs. 

i teaspoon thyme and mar¬ 
joram, or any suitable 
savoury flavourings. 


i teaspoon parsley, 
i teaspoon salt. 

1 pinch pepper. 

1 oz. butter. 


METHOD.- 

* 

1. Separate whites from yolks of eggs. 

2. Beat yolks of eggs well; add parsley, thyme, mar- 

joram, salt, and pepper. 
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Savoury Omelette —Continued. 

3 . Beat whites of eggs up very stiffly, 

4. Mix very lightly with yolks of eggs. 

5. Prepare omelette pan as for pancakes (page 135). 

6. Melt butter in pan; pour in mixture; allow to 

set over a gentle heat. 

7. Brown very slightly on top either by putting 

under hot griller or turning very carefully with 
a large knife. 

8. Serve on a very hot dish at once. 

Note.—Fresh eggs must always be used for 
omelettes. 


SCALLOPED BRAINS 

INGREDIENTS.— 

1 set brains. 

i pint melted butter sauce (page 80). 

Squeeze lemon juice. Small piece onion. 

4 level tablespoons bread- 2 sage leaves, 
crumbs. 

METHOD.- 

1. Wash brains and remove skin. 

2. Place in saucepan with onion and sage leaves. 

3. Cover with cold water and bring to simmering 

point. 

4. Cook gently for 6 minutes, then strain. 

5. Cut into small dice, and add to white sauce. 

6. Add lemon juice, little salt and cayenne. 

7. Grease some scallop moulds, and sprinkle thickly 

with breadcrumbs. 

8. Fill mould with brain mixture. 

9. Cover with crumbs, put small piece of butter on 

top. 

10. Place in a moderate oven till crumbs are lightly 

browned, about 10 minutes. 

11. Serve on a small dish, with small sprigs of 

parsley, and thin slices of bread and butter. 
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SWEET OMELETTE 

INGREDIENTS.— 

3 eggs. Jam. 

1 teaspoon water. Butter. 

1 oz. sugar. 

METHOD.— 

1. Take yolks of 2 eggs and whites of 3 eggs. 

2. Boil water and sugar. 

3. Add it to the yolks. 

4. Beat whites stiffly. 

5. Have ready a hot'plate and some heated jam. 

6. Prepare omelette pan (page 135). 

7. Add the yolks to the whites and mix lightly. 

8. Melt butter in pan. 

9. Mix well but lightly. 

10. Pour into the pan. 

11. Cook gendy and shake occasionally till set. 

12. When coloured slightly underneath, brown the 

top by placing in the oven or under the griller. 

13. Lift it on to the hot dish. 

14. Spread heated jam on one half. 

15. Fold the other half over. 

16. Serve at once. 

CLEAR JELLY 

INGREDIENTS.- 

\ oz. (1 level tablespoon) 
gelatine. 

J pint hot water. 

1 cup cold water. 

2 oz. loaf sugar. 

2 cloves. 

METHOD.- 

J 

1. Add gelatine to cold water 

2. Place all remaining ingredients in enamel sauce¬ 
pan. 


1 inch cinnamon. 

2 tablespoons lemon juice. 
Thinly peeled lemon rind.. 
White and shell of 1 egg. 
1 pinch saffron. 
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Clear Jelly— Continued. 

3. Whisk over heat until boiling. 

4. Bring to boiling point then tilt the lid, and sim¬ 

mer gently for 20 minutes. 

5. Pour some of the hot liquid on to the soaked 

gelatine, stir until it dissolves, add the rest of 
die jelly mixture. 

6. Strain and filter. 


ANGEL’S FOOD 


INGREDIENTS.- 

1 cup milk- 1 level tablespoon gelatine. 

1 level tablespoon sugar. 2 tablespoons hot water. 

1 egg. Essence. 

METHOD.- 

1. Separate egg 

2. Heat milk and sugar and pour on to the beaten 

yolk. 

3. Cook without boiling until the mixture coats the 

spoon. Leave to cool. 

4. Dissolve gelatine in hot water, add to cold, custard 

mixture. 

5. Add stiffly beaten egg white and essence to taste. 

6. Pour into wet moulds fo set. 

7. Turn on to glass dish. . 
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ANZAC BISCUITS 


INGREDIENTS.— 

1 cup rolled oats. 2 tablespoons boiling water. 

£ cup cocoanut. 1 cup sugar. 

1 cup flour. 2 - cup butter. 

JJ- teaspoons bicarbonate o£ 1 tablespoon golden syrup. 

. soda. 

METHOD.- 

1. Mix oats, flour, sugar and cocoanut together. 

2. Melt syrup and butter together. 

3. Mix soda with boiling water and add to melted 

butter and syrup. 

4. Add to dry ingredients. 

5. Place 1 tablespoon of mixture on greased tin. 

6. Bake in slow oven 20 minutes. 


APPLE CAKE 


CAKE MIXTURE.— 

4 ozs. butter. 4 ozs. cornflour. 

4 ozs. sugar. 1 level dessertspoon baking 

2 eggs. powder. 

4 ozs. flour. 

APPLE MIXTURE.— 

3 apples—peeled and grated. 

Grated rind of 1 lemon. 

4 level tablespoons sugar. 
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Apple Cake— Continued. 

ICING.— 

i lb. icing sugar. 

Juice 1 lemon. 

1 small teaspoon ground cinnamon. 

METHOD.- 

1. Have a moderate oven in readiness. 

2. Grease a svviss roll tin or line with greased paper. 

3. Cream butter and sugar. 

4 Add well-beaten eggs. 

5. Stir in lightly the sifted flour, cornflour, and 

baking powder. 

6. Spread half the mixture in the prepared tin. 

7. Cover with the apple mixture, previously pre¬ 

pared and mixed together. 

8. Add remainder of cake mixture, spreading with 

knife dipped in hot water if necessary. 

9. Bake from 20 to 30 minutes. 

10. When cool, cover with warm icing, flavoured 

with lemon juice. 

11. Sprinkle with cinnamon. 


CHEESE CAKES 


Short Crust— __ 

4 ozs. short crust (page 131). 

Cake Mixture— 

1 quantity plain cake mixture (page 187). 
METHOD FOR PASTRY.— 

1. Attend to oven. 

2. Sift flour and baking powder. 

3. Rub in fat or butter lightly with tips of fingers 

until free from lumps. 

4. Add water gradually and make into a very stiff 

dough. 

5 Turn on to a floured board and smooth over. 
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Cheese Cakes— Continued. 

6. Roll out thinly and stamp into rounds with a 

fancy cutter. 

7. Line patty tins with them. 

8. Put i teaspoon of jam in each. 

METHOD FOR CAKE MIXTURE.— 

1. Beat butter and sugar to a cream. 

2. Add the well-beaten egg gradually. 

3. Add' the milk and essence gradually. 

4. Add sifted flour and baking powder. 

5. Stir lightly until mixed. 

6. Put a teaspoon of mixture into each prepared 

patty tin. 

7. Decorate tops with strips of pastry in fancy 

shapes made from scraps. 

8. Bake in a hot oven, 20 minutes, gradually de- 

. creasing heat. 

9. Turn on to a sieve to cool. 

10. Serve on a doily on a cake stand. , 

CHEESE LOAF OR SCONES 

INGREDIENTS.— 

2 cups self-raising flour. 1 egg. 

1 level tablespoon butter Pinch salt. 

(if liked). \ cup milk. 

2 level tablespoons sugar \ cup grated cheese. 

(if liked). 

METHOD.- 

1. Sift flour. 

2. Rub in butter and cheese. 

3. Add salt and sugar. 

4. Moisten with beaten egg and milk. 

5. Shape into scones or place in greased loaf tin. 

6. Bake in moderate oven, 20 minutes for loaf or 

8 to 10 minutes scones. 



CAKES 

CHRISTMAS CAKE 



INGREDIENTS— 


2 lb. sultanas. 
i lb. currants. 

1 lb. raisins. 

4 lb. citron peel. 

2 ozs. almonds. 

2 ozs. dates or figs (chop¬ 
ped). 


6 eggs. 

1 gill brandy or sherry. 
i lb. sugar. 
i lb. butter. 

10 ozs. flour. 

1 teaspoon caramel. 


METHOD.- 

1. Attend to oven.. 

2. Line the tin with 2 or 3 folds of paper. 

3. Beat butter and sugar to a cream, and add 

caramel. 

4. Add the beaten eggs, one at a time, and continue 

beating. 

5. Add the prepared fruit. 

6 Add flour, and lastly brandy, mixing well. 

7 Pour into the prepared tin. 

8 Bake in a hot oven for first 10 minutes, and then 

gradually decreasing heat for about 3 hours. 

9. To test whether cooked, pierce with a skewer and 
if it is free from mixture when withdrawn, the 
cake is sufficiendy cooked. 

10 Turn out of tin on to a cake cooler. Paper may 
be left on until cake is required. 


CINNAMON DROPS 


INGREDIENTS.— 
i lb flour. 

1 level dessertspoon baking powder. 
4 ozs. butter or margarine. 

3 ozs. sugar. 

3 level teaspoons cinnamon. 

Litde grated nutmeg. 

1 tablespoon milk. 

12 almonds, blanched and split. 

1 egg. 
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Cinnamon Drops— Continued. 

METHOD.- 

1. Sift flour, baking powder, cinnamon and nutmeg. 

2. Rub in butter or margarine lighdy. 

3. Add sugar. 

4. Add well beaten egg, keeping little back for glaz¬ 

ing. 

5. Shape into small balls, rolling lightly in palms of 

hands. 

6. Put on greased tins, brush over top with little egg. 

7. Put small piece of almond on top of each. 

8. Bake in moderate oven about 10 minutes. 


CHOCOLATE ECLAIRS 

INGREDIENTS.— 

1 quantity cream puff mixture. 

£ lb. chocolate icing. 

1 gill cream. 

METHOD.- 

1. Make pastry mixture. 

2. Force through bag and plain pipe in 2-inch 

lengths on to greased tin. 

3. Bake in a moderately hot oven £ hour. Do not 

open oven door until they have been in quite 
10 minutes. 

4. When cool make an incision in one side and 

fill with sweetened and flavoured whipped 
cream. 

5. Cover with chocolate icing. 


COFFEE ROLLS 

INGREDIENTS.— 

3 ozs. sugar. 

3 ozs. butter. 

1 egg- 

1 tablespoon cream of 
tartar. 

1 dessertspoon bicarbonate 
of soda. 

Self-raising flour may be used instead of plain flour 
and rising property. 


1 cup milk. 

1 lb. flour. 

I Or 1 level tablespoon bak¬ 
ing powder. 
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Coffee Rolls— Continued. 

METHOD.- 

1 Cream butter and sugar. 

2. Add beaten egg, beat well. 

3. Add milk. 

4. Stir in flour, soda, and cream of tartar. 

5. Mix well, to a soft dough. 

6. Roll on a floured board £ inch thick. 

7. Cut into rounds, fold over and glaze. 

8. Bake in hot oven 10 minutes. 

CORNFLAKES CRISPS 

* 

INGREDIENTS.— 

2 whites of eggs. | cup chopped nuts. 

£ cup sugar. \ cup cocoanut. 

4 cups Cornflakes. 2 tablespoons melted butter. 

METHOD.- 

1. Beat whites and sugar stiffly. 

2. Add dry ingredients. 

3. Lastly add melted butter. 

4. Place 1 dessertspoon on a greased slide. 

5. Bake in a moderate oven 10 to 15 minutes. 

CREAM OR CUSTARD PUFFS 

INGREDIENTS.- 

2 ozs. butter. 

4 ozs. flour. 

£ pint water. 

METHOD.- 

1. Grease flat tin. 

2. Boil butter and water. 

3. Remove from stove, stir in the flour all at once 

and beat till smooth. 

4. Beat well over the fire, and cook until it leaves 

the sides of the saucepan. 

5. Allow to cool. 


3 large eggs. 
Cream or custard. 
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Cream or Custard Puffs— Continued. 

6. Whisk egg well. 

7. Beat into the cool mixture. 

8. Put in'smooth pieces on the prepared tin. 

9. Bake in a hot oven i hour or longer, gradually 

decreasing heat. 

10. Do not open the oven door until they have been 

in quite 10 minutes. 

11. When cool, cut open near the top. 

12. Fill with whipped cream or custard. 

13! Sprinkle icing sugar thickly over them. 

14. Serve on a doily on a plate. 


CUSTARD FOR PUFFS 

INGREDIENTS. 

1£ ozs. butter. 

1 oz. flour. 

\ pint milk. 

METHOD.- 

1. Melt the butter. 

2. Add flour and beat smooth. 

3. Cook well for 2 minutes. 

4. Add milk; stir until boiling. 

5. Remove from heat. 

6. Beat and add yolks of eggs. 

7. Add sugar. 

8. Return to heat and cook for a minute without 

boiling, stirring continually. 

9. Add vanilla. 

10. Use when cool. 

DATE BARS 


Yolks of 2 eggs. 
1 oz. sugar. 
Vanilla. 


INGREDIENTS.— 

4 ozs. self-raising flour. 
£ teaspoon salt. 

8 ozs. dates. 


4 ozs. chopped nuts. 
4 ozs. sugar. 

2 eggs. 
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Date Bars— Continued. 

METHOD.- 

1 Mix dry ingredients together. 

2. Add beaten eggs. 

3 Make into stiff dough. 

4. Turn on to floured board. 

5. Roll out i inch thick, place on greased tin. 

'' 6 Bake 40 minutes in slow oven. 

7. Cut into finger lengths. Allow to cool. 

NUTTIES 

INGREDIENTS.— 

1 lb. butter. 

Small cup sugar. 

2 cups flour. 

1 egg- 

\ cQp dates. 

METHOD.- 

1. Cream butter and sugar. 

2. Add beaten egg. 

3. Add chopped nuts and walnuts. 

4. Add sifted flour, cinnamon. 

5. Add bicarbonate of soda dissolved in water. 

6. Place on greased tins, in small rough pieces. 

7. Bake in moderate oven 20 minutes. 

SHORTBREAD 

INGREDIENTS.— 

9 ozs. flour. 2 ozs. rice flour. 

3 ozs. sugar. 1 level teaspoon baking 

7 ozs. butter. powder. 

METHOD.- 

1. Cream butter and sugar. 

2 Add flour, rice flour and baking powder sifted. 

3. Mix thoroughly. 

4. Turn on to a slighdy floured board. 


2 teaspoons cinnamon. 

1 teaspoon bicarbonate of 
soda. 

1 teaspoon cold water. 
i cup walnuts. 
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Shortbread —C onti ti tied, 

5. Divide into 18 pieces. 

6. Flatten till about 2 thick and pinch frill 

round edges. 

7. Glaze with egg, and decorate with small piece 

peel or cherries. 

8. Place on greased tin. 

9. Bake in very moderate oven 20 to 30 minutes. 


SUNBEAMS 


INGREDIENTS.— 

4 ozs. butter. 

2 ozs. sugar. 

1 egg. 
i lb. flour. 

Jam, dates, nuts or cinna¬ 
mon. 


1 leVel dessertspoon baking 
powder. 

Pinch of salt. 

Vanilla. 


METHOD.- 

1. Rub butter into sifted flour, baking powder and 

salt. 

2. Add sugar 

3. Add beaten egg. 

4. Make into stiff dough. 

5. Roll on to floured board i inch thick. 

6. Spread with jam, dates, nuts or cinnamon. 

7. Roll like jam roly, cut £ inch slices. 

8. Glaze, sprinkle with sugar. 

9. Place on greased tin and bake 10 to 15 minutes 

in moderate oven. 


WHEATMEAL BISCUITS 


INGREDIENTS.— 

4 ozs. flour. 

4 ozs. wheatmeal. 
4 ozs. butter. 

4 ozs. sugar. 


1 level dessertspoon baking 
powder. 

Yolks of 2 eggs. 

\ teaspoon vanilla. 
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Whcatmeal Biscuits— Continued. 

METHOD.- 

1. Grease oven slide. 

2. Cream butter and sugar. 

3. Add yolks and vanilla and beat well. 

4. Add flour and baking powder. 

5. Roll out on floured board. 

6. Cut thinly. 

7. Glaze with white of egg. 

8 Bake in moderate oven 10 to 15 minutes. 

\ 

FRUIT CAKE 


INGREDIENTS.— 

1 lb. flour. 

£ lb. butter. 

} lb. brown sugar. 
1 lb. sultanas. 

1 lb. raisins. 
i lb. peel. 


1 teaspoon spice. 

2 eggs. 

1 dessertspoon bicarbonate 
of soda. 

1 cup boiling milk. 


METHOD.- 

1. Have moderate oven in readiness. 

2. Prepare one large or two small tins, lining with 

paper. 

3. Sift flour, and rub into it the butter. 

4. Add sugar, sultanas, raisins, and finely cut peel, 

and mix well together. 

5. Stir in lighdy the well-beaten eggs. 

6. Dissolve bicarbonate of soda in the boiling milk 

(heated in large vessel) and pour at once on 
to the other ingredients. 

7. Mix well together. 

8 Place in prepared tin and bake from 2 to 3 hours 
according to size of cake. 

Note.—Brandy may be used in this recipe, lessening 
the quantity of milk. 
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CAKES 

girdle cakes 


INGREDIENTS.— 

1 level dessertspoon cream 
of tartar. 

1 level teaspoon bicarbonate 

of soda. 

2 level tablespoons sugar. 

METHOD.- 

1. Sift dry ingredients, add sugar, then make a 

batter by stirring the egg and milk in gradually. 

2. Have ready a greased girdle pan or iron baking 

slide. Heat this on top of tire stove, then put 
the mixture on, using about a dessertspoon for 
each pikelet. 

3. Turn once with a knife directly they are set and 

lightly browned underneath. 

JAM SANDWICH (No. 1) 

INGREDIENTS.- 

1 level breakfast cup flour. 1 level dessertspoon baking 
I cup sugar. powder. 

3 eggs. 3 tablespoons water. 

Self-raising flour may be used instead of plain flour and 
baking powder. 

METHOD.- 

1. Attend to oven. 

2. Grease sandwich tins. 

3. Separate whites from yolks. 

4. Add sugar to whites and beat well. 

5. Add yolks and beat till thick. 

6. Add flour and baking powder sifted. 

7. Add water; stir lightly and quickly. 

8. Pour into sandwich tins. 

9. - Bake in a moderate oven, 10 to 15 minutes. 

10. Turn on to a sieve or paper sprinkled with 

icing sugar. 

11. When cool, join together with jam or suitable 

filling and sprinkle with icing sugar. 


jr cup milk. 

4 ozs. flour. 

1 egg. 

Pinch of salt. 
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JAM SANDWICH (No. 2) 

INGREDIENTS— 

4 ozs. flour. 

4 ozs. sugar. 

2 eggs. 

1 level tablespoon butter (melted). 
z teaspoon bicarbonate of soda. 

1 level teaspoon cream of tartar. 

3 tablespoons hot water. 

METHOD— 

1. Grease sandwich tins. 

2 Separate whites and yolks. 

3 Beat whites till stiff, add sugar and beat well. 

4 Add yolks and continue beating until thick. 

5. Dissolve bicarbonate of soda and butter in hot 

water. 

6. Add the sifted flour and cream of tartar to eggs 

and stir lightly. 

7. Add butter, water, and soda, mix lightly and 

quickly, stirring as little as possible. 

8. Pour into sandwich tins and bake in a very mod¬ 

erate oven, about 10 to 15 minutes. 

9. Turn on to a sieve to cool. 

10. Join together with jam or cream filling. 

11. Sprinkle with sifted icing sugar. 

Note.—This mixture is only suitable for small sand¬ 
wich tins. 


KISS CAKES 

INGREDIENTS— 

1 egg, its weight in flour, butter, sugar, and cornflour. 
1 level teaspoon baking powder. 

Icing sugar. 

Jam. 

i 

METHOD— 

1. Attend to oven. 

2. Grease the oven slide. 



CAKES 


182 

Kiss Cakes— Continued. 

3. Beat butter and sugar to a cream. 

4. Add well-beaten egg. 

5. Add sifted flour, cornflour, and baking powder. 

6. Stir lighdy, adding extra flour if necessary to 

make a stiff dough. 

7. Put i teaspoons of mixture on oven slide, 1 inch 

apart. 

8. Bake in a moderate oven, 8 minutes. 

9. Turn on'to a sieve. 

10. When cool, join together with jam and sprinkle 
with icing sugar. 

• 11. Serve on a doily on a plate. 


LEMON BISCUITS 


INGREDIENTS.— 

4 ozs. sugar. 

4 ozs. butter. 

8 ozs. flour. 

1 level teaspoon cream of 
tartar. 


i teaspoon bicarbonate 
soda. 

1 egg. 

i teaspoon essence of 
lemon. 

Grated rind 1 lemon. 



METHOD.- 

1. Attend to oven. 

2. Grease a flat tin or oven slide. 

3. Beat butter, sugar, and grated lemon rind to a 

cream. 

4. Add egg whole and beat well. 

5. Add sifted flour, cream of tartar, soda, and 

essence. 

6. Mix well together (very lighdy). 

7. Turn on to a floured board. 

8. Smooth over. 

9. Roll out thinly. 

10. Stamp into rounds with a small plain cutter. 

11. Place on prepared tin. 

12. Bake in a very moderate oven until crisp and 

very light brown, about 15 minutes. 

13. Serve on a doily on a plate. 
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LONDON BUNS 



INGREDIENTS.— 

i lb. flour. i egg. 

1 dessertspoon baking i gill milk. 

powder. Grated rind of lemon. 

2 ozs. butter. A little candied peel. 

2 ozs. sugar. 2 ozs. sultanas or currants. 

Self-raising flour may be used instead of plain flour 
and baking powder. 

METHOD.- 

1. Attend to oven. 

2. Grease oven slide. 

3. Sift flour and baking powder. 

4. Rub in the butter until well mixed. 

5. Add sugar, lemon rind, and cleaned sultanas. 

6. Beat the egg, and add to it the milk. 

7. Pour this into the dry ingredients, keeping a 

litde of the liquid for glazing. 

8. Mix into a dough. 

9. Turn on to a floured board. 

10 Cut into 12 equal parts. 

11 Knead each round. 

12. Glaze with egg. 

13. Place thin strips of peel on top. 

14. Sprinkle with sugar. 

15. Place on oven slide. 

16 Bake 15 minutes in a moderate oven. 

17. Put on to a sieve to cool. 

18. Serve on a doily on a plate. 


MADEIRA CAKE 


INGREDIENTS.— 

6 ozs. flour. 

4 eggs. 

1 level teaspoon 
powder. : 


3 ozs. butter (melted). 
6 ozs. sugar, 
baking Candied peel. 


method.- 

1. Attend to oven. 

2. Line a cake tin with greased paper. 
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Madeira Cake— Continued. 

3. Beat eggs for 10 minutes. 

4. Add sugar, and beat 10 minutes longer. 

5. Add melted butter. 

6. Add sifted flour and baking powder, and candied 

peel. 

7. Pour into prepared tin and bake in a moderate 

oven, about 40 minutes. 

8. When cooked, turn on to a sieve to cool. 


MARBLE CAKE 


INGREDIENTS.- 

9 

$ lb. flour, 
i lb. butter. 

\ lb. sugar. 

3 eggs. 

% gill milk. 

1 level dessertspoon baking powder. 

A few drops cochineal. 

2 level tablespoons cocoa. 

Vanilla essence. 

METHOD.- 

1. Attend to oven. 

2. Line cake tin with white greased paper. 

3. Beat butter and sugar to a cream. 

4. Add well-beaten eggs, and beat well. 

5. Add milk and essence. 

6. Add sifted flour and baking powder. 

7. Divide mixture into 3 equal parts. 

8. Leave one portion plain, colour one pink, and 

add cocoa to the other. 

9. Place in small heaps alternately in the cake tin. 

10. Cook in moderate oven, 1 hour. 

11. Turn on a sieve to cool. 
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ORANGE SANDWICH 

INGREDIENTS— 


£ lb. flour. 
i lb. sugar. 

1 level tablespoon butter. 
1 tablespoon milk. 


1 level teaspoon cream of 
tartar. 

i teaspoon bicarbonate ol 
soda. 


Self-raising flour may be used instead of plain flour and 
rising property. 


METHOD.- 


1. Attend to oven. 

2. Grease 2 sandwich tins with butter. 

3 Separate whites and yolks. 

4. Whisk whites, add yolks and mix. 

> 

5. Add sugar gradually, and whisk till thick. 

6. Melt the butter and add to it the milk with bicar¬ 

bonate of soda dissolved in it. 

7. Add the sifted flour and cream of tartar to eggs 

and sugar. 

8. Add butter and milk, mixing lightly and quickly. 

9. Pour into the prepared tin. 

10. Bake in a very moderate oven, about 15 minutes. 

11. When cooked, turn on to a sieve to cool. 

12. Join together with orange or lemon filling, and 

cover with orange icing. 


PASSION-FRUIT SANDWICH 

INGREDIENTS.— 

£ lb. flour. 

4 ozs. butter. 

4 ozs. sugar. 

1 level dessertspoon cream of tartar. 

1 level teaspoon bicarbonate of soda. 

1 gill milk. 

2 eggs. 
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Passion-fruit Sandwich— Continued. 

METHOD.- 

1 Attend to oven. 

2. Grease sandwich tins with butter. 

3. Beat butter and sugar to a cream. 

4. Add well-beaten eggs gradually. 

5. Add milk gradually. 

6. Add sifted flour, cream of tartar, and bicarbonate 

of soda. 

7. Mix lighdy. 

8. Pour into prepared tins. 

9 Bake in moderate oven, 15 to 20 minutes 

10. Turn on to a cooler to cool. 

11. Join together with whipped cream and passion- 

fruit, and cover with passion-fruit icing. 

% 

MERINGUES 


INGREDIENTS.— 

1 white of egg. Pinch of salt. 

2 ozs. castor sugar. 

METHOD.- 

1. Beat white of egg to a stiff froth. 

2 Add pinch of salt. 

3. Add sugar and beat for 20 minutes, or till mer 

ingue will form without spreading when 
dropped from a fork. 

4. Put into •forcing bag. 

5. Cook on greased slide in slow oven $ hour. 

PIKELETS 

INGREDIENTS.— 

1 lb. flour. 

2 tablespoons sugar. 

1 dessertspoon cream of tartar. 

1 teaspoon bicarbonate of soda. 

1 cup of milk. 

1 egg- 



r 
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1 


Pikelets— Continued. 

METHOD.- 

1 Sift flour and cream of tartar. 

2 . Add sugar. 

3. Blend bicarbonate of soda with a little milk, then 

add remainder of milk. 

4. Beat egg well and add to milk. 

5 Pour into dry ingredients, making a thick batter. 

6 Have ready a hot greased pan or girdle iron. 

7 Put mixture in in small pieces, about dessert¬ 

spoonfuls. 

8 . Brown both sides, lift out, drain on kitchen paper. 

9. Serve on a doily on a plate. 

10 Sprinkle castor sugar over them. 

PLAIN CAKES 

INGREDIENTS.— 

2 ozs. butter or margarine. 1 egg. 

2 ozs. sugar. 2 tablespoons milk. 

4 ozs. flour Essence. 

1 level dessertspoon baking 

powder. . 

Self-raising flour may be used instead of plain flour and 

baking powderl 

METHOD.- 

1. Attend to oven. 

2. Grease patty tins with butter. 

3 . Beat butter and sugar to a cream. 

4. Add well-beaten egg gradually 
5 Add milk and essence, 

6. Add sifted ( flour and baking powder, and stir m 

lightly and quickly. 

7. Place mixture into patty tins. 

8 Place in a hot oven, decrease heat, bake ten 

minutes. 

9 Turn on a cooler to cool. 

10 Serve on a doily on a plate. 



CAKES 

PLAIN GINGERBREAD 



INGREDIENTS.— 

10 ozs. flour. 

1 teaspoon bicarbonate of soda. 

4 ozs. butter. 

\ lb. brown sugar. - 
4 tablespoons treacle or golden syrup. 

1 egg. 

lJf gills milk. 

1 level tablespoon ground ginger. 

1 oz. candied peel. 

^ teaspoon spice.- 

METHOD.- 

1. Attend to oven. 

2. Line flat tin or baking dish with greased paper. 

3. Sift flour and soda. 

4. Rub the butter into the flour with the tips of 

the fingers. 

5. Add the sugar and candied peel finely chopped. 

6 . Beat the egg well. 

7. Add to it the treacle and milk and mix well. 

8 . Pour into the flour, etc. 

9. Mix quickly and lightly (the mixture should be 

soft). 

10. Pour into the tin and bake in a very moderate 

oven from 30 to 40 minutes. 

11 . Turn out to cool and serve on a doily on a plate, 

12. When cool store in an air tight tin. 

RAINBOW CAKE 


INGREDIENTS.— 

£ lb. butter. 

£ lb. sugar. 

3 eggs. 

\ gill milk. 

\ lb. flour. 

2 level dessertspoons bak¬ 
ing powder. 


A few drops cochineal. 

2 level tablespoons cocoa. 
Vanilla essence. 

Jam. 

Icing sugar. 



CAKES 

Rainbow Cake—Continued. 

METHOD.- 



1. Attend to oven. 

2 • Grease sandwich tins well with butter. 

3. Beat butter and sugar until white. 

4. Add well-beaten eggs; beat well. 

5. Add milk and essence. 

6 . Add sifted flour and baking powder, mixing 

quickly and lightly, but do not beat. 

7. Divide mixture into 3 equal parts; pour cream- 

coloured mixture into sandwich tin. 

8 . Colour one part pink with cochineal; add cocoa 

to the other part. 

9. Pour coloured parts into different tins; smooth 

over with a knife. 

10 Cook in a moderate oven, about 20 or 30 minutes. 
11 . Turn on a cooler to cool. 

12 Join together with jam; sprinkle with icing sugar. 


RASPBERRY BUNS 

r 

INGREDIENTS.— 

£ lb. flour. 1 egg- 

1 level dessertspoon ba k i n g \ gill milk. 

powder. Raspberry jam. 

2 ozs. butter. A pinch of salt. 

2 ozs. sugar. 

Self-raising flour may be used instead of plain flour 
and baking powder. 

METHOD.- 

1. Attend to oven. 

2. Grease an oven slide. 

3. Sift 'flour and baking powder. 

4 . Rub butter in lightly. 

5 . Then add sugar, free from lumps. 

6 . Beat eggs; add to it the milk. _ , , 

7. Pour into dry ingredients, keeping a little back 

for glazing. 

8 Mix into a light dough. 

9 Turn on to a slightly-floured board. 
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Raspberry Buns— Continued. 

10. Divide into 12 parts. 

11. Knead each one lighdy round. 

12. Make a hollow in the centre of each. 

13. Put in a little jam. 

14. Pinch together, enclosing jam. 

15. Glaze over top with egg. 

16. Bake on the oven slide in a moderate oven, 15 

minutes. 


ROCK CAKES 


INGREDIENTS.- 

* 

£ lb. flour. 

3 ozs. sugar. 

3 ozs. butter. 

1 level dessertspoon baking powder. 

1 tablespoon currants, sultanas or dates. 

1 egg. 

3 tablespoons milk. 

1 level teaspoon ground ginger. 

METHOD.- 

1. Attend to oven. 

2. Grease a flat tin. 

3. Sift flour and baking powder. 

4. Rub. in butter lighdy with tips of fingers. 

5. Add sugar and ginger. 

6. Add currants, sultanas, washed and dried, or 

chopped dates. 

7. Beat egg, and add to it the milk. 

8. Add to dry ingredients, and make into a stiff 

dough. 

9. Place mixture on prepared oven slide with a 

dessertspoon and fork, in small, rough heaps. 

10. Bake in a hot oven, 10 to 15 minutes. 

11. Allow to cool on a sieve. 

12. Serve on a doily on a plate. 



CAKES 

SCONES 


xgi 


INGREDIENTS.— 

i lb. flour. 

1 level dessertspoon 
powder. 

A pinch of salt. 

Self-raising flour may be used instead of plain flour 
and baking powder. 

METHOD.- 

1. Have a hot oven in readiness. 

2. Grease an oven slide. 

3 Sift flour, baking powder and salt together. 

4. Rub butter in lightly with tips of fingers. 

5. Pour nearly all the milk in at once, keeping a 

little for glazing. 

6 Mix quickly into a soft dough. 

7. Turn on to floured board; knead lightly and 
quickly. 

8 Roll out to a round shape, about 1 inch thick. 

9. Cut into 6 triangular pieces, using a floured knife. 

10. Glaze with milk. 

11. >Cook quickly 8 to 10 minutes. 

12. Rub flour off the bottom; cool. 

13. Serve on a doily on a plate. 

GEMS 

INGREDIENTS.— 

\\ cups flour. 

,2 level tablespoons butter. 

1 egg. 

1 cup milk. 

4 level tablespoons sugar. 

1 level teaspoon baking soda. 

2 level teaspoons cream of tartar. 

£ teaspoon salt. 


1 level dessertspoon butter, 
baking \ gill milk. 
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Gems— Continued. 

METHOD.- 

1. Heat gem"irons. 

2. Beat butter and sugar to a cream. 

. 3. Add eggs and beat well. 

4. Dissolve soda in milk, and add to mixture, 

5. Lasdy add sifted flour and cream of tartar and 

mix in lightly. 

6. Place into heated greased gem irons. 

7. Place into hot oven. 

8. Cook from 7 to 10 minutes. 

* 


PUMPKIN SCONES 


INGREDIENTS.— 

24 cups of flour. 1 egg. 

2 level dessertspoons baking 2 level tablespoons butter. 

powder. 2 level tablespoons sugar. 

4 cup mashed pumpkin. 4 CU P milk. 

Self-raising flour may be used instead of plain flour 
and baking powder. 


METHOD.- 

1. Cream butter and sugar. 

2. Add pumpkin. 

3. Add well-beaten egg. 

4. Add milk slowly. 

5. Add flour sifted with baking powder. 

6. Knead lightly on floured board. 

7. Roll out 14 inches. 

8. Cut into rounds. 

9. Put on floured tray. 

10. Cook 20 minutes. 

11: Place on rack to cool. 


PUFTALOONS (FRIED SCONES) } 

INGREDIENTS.— 

i lb. flour. Pinch of salt. 

1 level dessertspoon baking \ gill milk, 
powder. Clarified fat. 

Self-raising flour may be used instead of plain flour 
and baking powder. 
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Puftaloons (Fried Scones)— Continued. 

METHOD.— 

1. Sift the flour, baking powder, and salt. 

2 : Make it into a soft dough, adding the milk nearly 
all at once. 

f 4 

3. Turn on to floured board and knead slightly. - 

4. Press out about \ inch thick. 

5. Cut with a small round cutter. 

6. Make a small quantity of clarified fat moderately 

hot in a small frying pan. 

7. Put die puftaloons in and fry gendy undl golden 

brown underneath, then turn with a knife and 
cook till the other side is browned. 

8. Drain on kitchen paper. 

9. Serve on a doily on a hot plate. 

10. Send honey, golden syrup, or jam to table with 
them. 


DATE LOAF 


INGREDIENTS.— 

2 cups flour. 1 egg. 

i cup sugar. Small cup milk. 

1 cup dates. 2 level tablespoons butter. % 

1 level dessertspoon baking Pinch of salt, 
powder. 

METHOD.- 

» 

1. Beat butter and sugar to a cream. 

2. Add well-beaten egg. 

3. Add milk gradually. 

4. Add chopped dates. 

5. Stir in lighdy the flour, baking powder and salt 

sifted. 

6 . Half fill greased tin. 

7. Bake in a moderate oven ^ of jh hour. 
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NUT LOAF 


INGREDIENTS.— 

2 cups flour. i cup walnuts. 

2 level dessertspoons baking 1 egg. 

powder. 1 large cup milk, 

i cup sugar. i teaspoon salt. 

Self-raising flour may be used instead of plain flour and 
baking powder. 

METHOD.- 

1. Sift flour, baking powder, salt and sugar. 

2. Add chopped nuts. 

3. Beat egg, and add to it the milk. 

4. Add to the dry ingredients, making into a soft 

dough. 

5. Pour into greased tins. 

6. Bake in a fhoderate oven from 45 minutes to 1 

hour. 

Note.—Sufficient mixture for two small loaves. 


SEED CAKE 

INGREDIENTS.— 

10 ozs. flour. 

6 ozs. sugar. 

3 level teaspoons baking powder. 

4 ozs. butter. 

2 eggs. 

1 gill milk. 

A pinch of salt. 

1 level tablespoon carraway seeds. 

METHOD.- 

1. Attend to oven. 

2. Grease a round cake tin. 

3. Cream butter and sugar. 

4. Beat eggs well and add gradually to the butter 

and sugar. 

5. Add milk gradually. 
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Seed Cake— Continued. 



6 . 

7. 

8 . 
9. 


Add carraway seeds. 

Add sifted flour and baking powder. 

Mut lighdy, and pour into the prepared tin. 
Bake in a moderately hot oven from 1 to 11 

hntirc x 4 


LARGE SPONGE CAKE (No. 1) 

INGREDIENTS.— 

6 eggs. A few drops of essence, 

i lb. sugar. \ lb. plain flour, 

i gill water. A pinch of salt. 

METHOD.- 

1. Attend to oven. 

2. Grease a cake tin, then sprinkle it with sifted 

sugar and flour. 

3. Break eggs into a large basin. 

4. Put sugar and water into an enamelled saucepan; 

when dissolved, bring to the boil and boil 1 
minute. 

5. Pour slowly on to eggs, then beat well undl 

thick, about i an hour. 

6. Add a few drops of essence; 

7. Stir, in sifted flour and salt. 

8. Mix quickly and lighdy and pour into cake tin. 

9. Bake slowly, 1 hour. 1 

10. Put on a cooler to cool. 

LARGE SPONGE CAKE (No. 2) 

INGREDIENTS.— 

4 large eggs. 4 ozs. flour. 

6 ozs. sugar. Juice of i lemon. 

METHOD.- 

1. Have a moderate oven ready. 

2. Grease tin with butter and sprinkle evenly with 

equal quantities of icing sugar and flour sifted 
together. 
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Large Sponge Cake (No. 2 )— Continued. 

3. Separate whites and yolks of eggs. 

4. Beat whites till stiff. 

5. Add sugar gradually and continue whisking until 

sugar has dissolved. 

6. Add yolks and whisk until mixture becomes 

thick. 

7. Add lemon juice and, lastly, the sifted flour, stir¬ 

ring as lightly as possible. 

8. Pour into prepared tin, sprinkle lightly with the 

sifted icing sugar and flour. 

9. Bake in moderate oven from \ to 1 hour. 

10. Cool on a cooler. 


SULTANA CAKE 


INGREDIENTS.— 


\ lb. butter, 
i lb. sugar. 

\ lb. flour. 

1 level dessertspoon baking 
powder. 


3 eggs. 

1 gill milk. 

1 lb. sultanas. 

2 ozs. almonds. 
2 ozs. peel. 


METHOD.- 


1. Attend to oven. 

2. Grease cake tin with butter. 

3. Beat butter and sugar to a cream. 

4. Add eggs, well-beaten. 

5. Add milk gradually. 

6. Add cleaned sultanas, blanched and chopped 

almonds, and peel finely-sliced. 

7. Add sifted flour and baking powder. 

8. Stir lightly until well mixed. 

9. Pour into the cake tin. 

10. Bake in a gradually decreasing heat for about 

li hours. 

11. Turn on to cooler to cool. 
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SULTANA SCONES 

INGREDIENTS.— 


*97 


1 lb. self-raising flour, or ± lb. plain flour and 3 level 

teaspoons baking powder. 

± teaspoon salt 1 gill milk . 

2 ozs, sugar. 2 ozs. sultanas. 

1 oz. butter. 1 ^gg. 

METHOD.- 

m 

1. Attend to oven. 

2 • Sprinkle a little flour on an oven slide or ha ltin g 
dish. 

3. Wash, stem and dry sul tanas . 

4. Sift flour, baking powder and salt. 

5. Rub in butter lightly with tips of fingers until 

quite free from lumps. 

6. Add sugar and sultanas. 

7. Beat egg well, and add to it the milk. 

8. Pour into the dry ingredients nearly all at once, 

keeping a little for glazing. 

9. Turn on to a floured board and smooth over 

lightly. 

10. Roll out about J to 1 inch thick. 

11. Stamp into rounds with a small cutter. 

12. Glaze with the remainder of the egg glazing. 

13. Place on prepared tin. 

14. Bake in a hot oven, about 12 minutes. 

15. When cooked, turn on to a cooler. 

16. Serve on a doily on a plate. 


SWISS ROLL 


INGREDIENTS.— 

1 lb. sugar. 2 tablespoons hot milk. 

3 eggs. i lb. flour. 

2 tablespoons jam. 

i teaspoon bicarbonate of soda and 1 level teaspoon cream 
of tartar, or 1 level dessertspoon baking powder. 


H 
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Swiss Roll— Continued. 

METHOD.- 

1 . Attend to oven. 

2. Grease Swiss roll tin or line with greased paper 

3. Beat whites and yolks separately until stiff, then 

together. 

4. Add sugar, and continue beating until thick. 

5. Stir in sifted flour and cream of tartar or baking 

powder; mixing very lightly. 

6. Dissolve bicarb, soda in hot milk and add, stirring 

lighdy. 

7. Pour into the tin. 

8 . Bake in a moderate oven, about 10 minutes. 

9 . Turn on to a sugared paper. 

10 . Roll up. 

11 . Unroll. 

12. Spread quickly with jam. 

13. Roll up, and place on a cooler to cool. 

TEA CAKE 

INGREDIENTS.— 

4 level tablespoons sugar. 1 egg. 

2 level tablespoons butter. 1 £ gills milk, 
i lb. flour. A pinch of salt. 

, 1 level tablespoon baking 2 ozs. sultanas or currants, 
powder. 

Self-raising flour may be used instead of plain flour and 
baking powder. 

METHOD.- 

- _ I 

1. Attend to oven. 

2 . Grease a sandwich tin with butter. 

3. Beat butter and sugar to a cream.. 

4. Add well-beaten egg gradually. 

5. Add milk gradually. 

6. Add prepared sultanas or currants. 

7. Add sifted flour and baking powder. 

8 . Put into prepared tin and bake 15 to 20 minutes 

in a hot oven with decreasing heat. 


V 
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Tea Cake— Continued. 

9. When cooked, glaze with a syrup made by boiling 
1 dessertspoon of sugar and 1 dessertspoon of 
water for 1 minute. 

Note.—These may be made into small cakes, baking 
10 minutes. 


VANILLA BISCUITS 


INGREDIENTS.— 

4 ozs. flour. 

2 ozs. butter. 

2 ozs. sugar. 

£ teaspoon baking powder. 


Yolk of 1 egg. 
Almonds. 

£ teaspoon vanilla. 


METHOD.— 


1 . 

2 . 

3. 

4. 

5. 

6 . 

7. 

8 . 
9. 

10 . 

11 . 

12 . 


13. 

14. 


Attend to oven. 

Grease oven slide or tin. 

Beat butter and sugar to a cream. 

Add yolk of egg and beat well; add vanilla. 
Add sifted flour and baking powder. 

Sift on to a floured board, and smooth over. 

Roll out thinly. 

Stamp out with small round cutter dipped in flour. 
Put on to the .greased oven slide or tin. 

Glaze with the white of egg. 

Put a piece of almond on each. 

Bake in a very moderate oven for about 10 min¬ 
utes. They should be a very light brown when 
cooked. 

Allow to cool on slide. 

Serve on a doily on a plate. 


VELVET CAKE 


INGREDIENTS.— 

£ lb. butter. 

£ lb. sugar. 

I lb. flour. 

3 level teaspoons 
powder. 


baking 


3 eggs. 

1 gill milk. 

Any essence preferred. 
Boiled icing. 
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Velvet Cake— Continued . 

METHOD.- 

1. Attend to oven. 

2. Grease a square tin with butter. 

3. Beat butter and sugar to a cream. 

— 4. Beat eggs well, and add gradually to the butter 
and sugar. 

5. Add milk gradually and essence. 

6. Add sifted flour and baking powder. 

7. Mix lightly and quickly, and pour into the pre¬ 

pared tin. 

8. Bake in a moderate oven, 30 to 40 minutes. 

9. Turn on to a sieve to cool. 

10. When cool, cover with boiled icing (page 205). 


VICTORIA SANDWICH (No. 1) 


INGREDIENTS.- 


♦ 

6 ozs. butter. 

1 level dessertspoon baking 

6 ozs. sugar. 

powder. 

10 ozs. flour. 

1 gill milk. 

METHOD.- 

1. Attend to oven. 

3 eggs. 


2. Grease 2 sandwich tins. 

3. Beat butter and sugar to a cream. 

4. Beat eggs well, and add gradually to the butter 

and sugar. 

5 Add milk gradually. 

6. Add sifted flour and baking powder. 

7. Mix lighdy. 

8. Pour into prepared tins, 

9. Bake in a moderate oven, about 15 minutes. 

10. Turn on to a cooler to cool. 

11. Join together with jam. 

12. Sprinkle with sifted icing sugar. 
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VICTORIA SANDWICH (No. 2) 

INGREDIENTS.— 

3 eggs, their weight in butter, sugar and flour 
1 level dessertspoon baking powder. 

METHOD.- 

1. Attend to oven. 

2. Grease two sandwich tins. 

3. Beat butter and sugar to a cre am. 

4. Beat eggs well, add gradually to the butter and 

sugar, and beat lighdy. 

5. Add sifted flour and baking powder, and stir in 

lightly. 

6. Pour into prepared tins. 

7. Bake in moderate oven, 15 minutes. 

8. Turn on to a cooler to cool. 

9. Join together with jam, and sprinkle with icing 

sugar. 


GINGER SPONGE 


INGREDIENTS.— 

£ cup brown sugar. 

£ cup milk. 

1 tablespoon butter. 

1 egg ’ 

£ cup treacle or golden 
syrup. 

1 heaped cup plain flour. 
METHOD.- 


1 level teaspoon bicarb, 
soda. 

1 level tablespoon ginger, or 
1 level dessertspoon ginger 
and 

1 level dessertspoon cinna¬ 
mon. 


1. Attend to oven. 

2. Grease 2 sandwich tins. 

3. Beat butter and sugar to a cream. 

4 . Beat egg well, mix the milk and treacle with it 

5. Add it gradually to the creamed butter and sugar. 

6. Stir in the sifted flour, ginger and soda lightly. 

7. Pour into the prepared tins. 

8. Bake in a moderate oven about 15 minutes. 

9. Turn on to a cooler to cool. 

10. When cool join together with mock cream (pages 
207, 208), and sprinkle with icing sugar. 
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GINGER NUTS 

INGREDIENTS.— 

\ lb. plain flour. 

1 teaspoon bicarb, soda. 

1 level tablespoon ginger. 

A pinch of salt. 

METHOD.- 

r. Attend to oven. 

2. Grease a flat tin. 

3. Sift flour, salt, ginger and sugar together. 

4. Dissolve bicarbonate soda in milk. 

5. Melt treacle and butter together, and mix with 

the milk. 

6. Add to the dry ingredients gradually. 

7. Lift out on to a floured board and roll out about 

^ inch thick. 

8. Cut out with a small round cutter. 

9. Place on the greased tin and bake in a slow oven 

about 10 minutes. 

COCOANUT CAKE 

INGREDIENTS.— 

6 ozs. butter. 12 ozs. flour. 

8 ozs. sugar. 1 gill milk. 

3 eggs. Pinch of salt. 

1 level dessertspoon baking powder, 
i lb. cocoanut (desiccated). 

Essence of lemon (a few drops). 

METHOD.- 

/ 

1. Attend to oven. 

2. Line a flat tin with greased paper. 

3. Prepare ingredients. 

4. Sift flour, baking powder, and salt. 

5. Beat butter and sugar to a cream. 

6. Add eggs one at a time, beat well. 

7. Add milk gradually. 

8. Add cocoanut and lemon. 


2 tablespoons milk. 

2 ozs. butter. 

2 tablespoons treacle. 
2 ozs. brown sugar. 
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Cocoanut Cake— Continued. 

9. Stir flour in lightly and pour into prepared tin, 
sprinkle top with cocoanut. 

10. Bake in moderate oven J to 1 hour. 

11. Turn on cooler to cool and cut into blocks and 

serve. 


INGREDIENTS.— 

8 ozs. flour. 

6 ozs. sugar. 

6 ozs. butter. 

4 eggs. 

A few currants. 

METHOD.- 

1. Attend to oven. 

2. Grease some small patty tins. 

3. Prepare ingredients. 

4. Wash, dry and stem currants. 

5. Sift flour, baking powder, and salt. 

6. Beat butter and sugar to a cream. 

7. Add eggs one at a time to the creamed butter 

and sugar, and beat each in well. 

8. Add currants and rind. 

9. Add sifted flour, baking powder, and salt, mix 

lightly and put a little of the mixture into 
each patty tin. 

10. Bake in a brisk oven about 20 minutes* 

11. When cooked turn on to a cake cooler. 

12. Serve on a doily or cake dish. 

EXHIBITION CAKE 

INGREDIENTS.— 

6 ozs. butter. 1 level tablespoon carraway 

6 ozs. sugar. seeds. 

12 ozs. flour. 2 ozs. candied peel. 

1 level dessertspoon bak- 3 eggs. 

ing powder. 1 gill of milk. 

if teaspoon salt. 


QUEEN CAKES 

Pinch of salt. - 
1 level teaspoon of baking 
powder. 

Rind of one lemon (grated). 
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Exhibition Cake— Continued. 

METHOD.- 

1. Attend to oven. 

2. Line a square baking dish with greased paper. 

3. Prepare ingredients. 

4. Cut peel into thin slices. 

5. Sift flour, baking powder, and salt. 

6. Beat butter and sugar to a cream. 

7. Beat eggs well and add gradually to the creamed 

butter and sugar. 

8. Add milk gradually. 

9. Add peel and seeds, and lastly flour, mi-ging 

lightly but well. 

10. Pour mixture into prepared tin and bake in a 

moderate oven \ to 1 hour. 

11. Turn on to a cake cooler. 

12. Cut into blocks and serve on a doily or glass 

stand. 
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ICINGS AND FILLINGS FOR 

CAKES 

ALMOND PASTE ICING 

INGREDIENTS.— 

i lb. icing or castor sugar. 1 tablespoon sherry or 
£ lb. ground almonds. orange juice. 

Yolk of 1 egg. A litde lemon juice. 

METHOD.- 

1. Sift icing or castor sugar. 

2. Add almonds, and mix well. 

3 Mix into a very stiff paste with beaten yolk of 

egg and sherry or orange juice. 

4. Lift out on to board which has been sprinkled 
with icing sugar. 

5 Roll out and cover cake. 

BOILED ICING 

INGREDIENTS.— 

1 cup white sugar. 

White of 1 egg. 

2 tablespoons water. 

METHOD.- 

1. Boil water and sugar slowly for 5 minutes with¬ 

out stirring. 

2. Beat white of egg to a stiff froth in a basin. 

3. Pour on the boiling syrup gradually, and beat 

until thick. 

4 Add essence, and, if liked, a little colouring. 

5 Pour over cake. 


Essence. 

Colouring. 


I 
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CHOCOLATE ICING 

INGREDIENTS.— 

6 ozs. icing sugar. 

2 tablespoons boiling water. 

1^ ozs. powdered chocolate or cocoa. 

METHOD.- 

1. Sift icing sugar, and add chocolate. 

2. Place in a clean saucepan and gradually add boil¬ 

ing water. 

3. Stir over fire until warm and smooth. 

4. Pour over cake. 

CREAM FILLING FOR CAKES (No. 1) 

INGREDIENTS.— 

1 gill cream. White of 1 egg. 

Juice of 3 passion-fruit. 1 level tablespoon sugar. 

METHOD.- 

1. Whip cream with the sugar till thick. 

2. Beat the white of egg till very stiff. 

3. Add beaten white to fruit pulp. 

4. Work the cream in slowly. 

5. Spread between cake. 

Note.—If liked, chopped almonds or walnuts may 
be used instead of passion-fruit. 

CREAM FILLING FOR CAKES (No. 2) 

INGREDIENTS.— 

4 level tablespoons butter. 4 level tablespoons sugar. 
Essence. 

METHOD.- 

1. Cream butter and sugar. 

2. Pour on cold water, pour off and beat lightly. 

3. Repeat this three or four times or until mixture 

is free from grains of sugar and quite smooth. 

4. Add essence. 
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/ 

LEMON CHEESE 

INGREDIENTS.— 

Yolk of 1 egg. 1 lemon. 

2 ozs. sugar. 1 oz. butter. 

METHOD.- 

1. Put the grated rind and juice of the lemon into 

a saucepan. 

2 . Add the yolk, sugar, and butter, and stir over 

the fire till thick. 

3. Allow to cool. 

4 Spread between layers of cake. 

S 

LEMON OR ORANGE FILLING 

FOR CAKES 

INGREDIENTS.— 

1 gill water. 1 tablespoon sugar. 

1 large lemon or orange. 1 dessertspoon butter. 

2 tablespoons arrowroot. 

METHOD.- 

1. Grate the rind and squeeze the juice of orange or 

lemon. 

2. Blend arrowroot with water. 

3. Boil water and butter; thicken with the moistened 

arrowroot; cook for 3 minutes. 

4. Add sugar and grated rind and juice of fruit. 

5. When cool, spread between layers of cake. 

MOCK CREAM FILLING (No. 1) 

INGREDIENTS.— 

2 level tablespoons butter. £ teaspoon essence vanilla. 
8 level tablespoons sifted 
icing sugar. 

METHOD.- 

1. Beat butter and icing sugar to a cream. 

2. Add essence; stir it in well.. 

3 Spread between layers of cake. 
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MOCK CREAM FILLING (No. 2) 

IN GREDIENTS.— 

1 cup milk. 

1 level tablespoon cornflour. 

1 level tablespoon butter. 

2 level tablespoons sugar. . 

$ teaspoon essence of vanilla. 

METHOD.- 

1. Moisten the cornflour with a little of the milk. 

2. Put the remainder of milk on to boil. 

3. Stir in moistened cornflour, and cook 5 minutes. 

4. Lift off and allow to cool. 

5. Beat butter and sugar to a cream. 

6. Add essence. 

7. Gradually stir in the thickened milk. 

8. Beat well. 

9. Use as a filling for cakes. 

ORANGE OR FRUIT ICING 

INGREDIENTS.— 

6 ozs. icing sugar. 2 tablespoons fruit juice. 

METHOD.- 

1. Crush and sift icing sugar. 

2. Place in an enamelled saucepan with fruit juice 

and stir until warm. 

3. Pour over cake; smooth with a knife dipped in 

hot water, if necessary. 

Note.—Passion-fruit juice may be strained, or a few 
seeds left in as desired. 

Grated rind of orange may be added, if liked, to 
orange icing. 

PASSION-FRUIT FILLING FOR CAKES 

INGREDIENTS.— 

I gill cream. 

1 white of egg. 

2 level tablespoons sugar (castor or icing). 

Pulp of 6 passion-fruit 
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ICINGS AND FILLINGS FOR CAKES 

Passion-fruit Filling for Cakes— Continued. 

METHOD.— 

1. Whip white of egg stiffly. 

2. Whip cream and sugar together. 

3. Mix all lightly together with pulp of passion- 

fruit 


ROYAL ICING 

INGREDIENTS— 

1 lb. icing sugar. £ teaspoon lemon juice. 

Whites of 2 eggs. 1 teaspoon glucose. 

METHOD.- 

1. Crush the icing sugar and sift it. 

2. Place the whites of eggs in a basin with lemon 

juice. 

3. Stand the tin of glucose in boiling water to warm 

it, pour out 1 teaspoon, and allow it to cool. 

4. Work the icing sugar gradually into the eggs. 

5. Add glucose, and mix till very smooth. 

WARM ICING 


INGREDIENTS.- 

6 ozs. icing sugar. Essence. 

1 tablespoon boiling water. Colouring. 

METHOD.- 

1. Roll and sift the icing sugar, and place in a 

small saucepan. 

2. Add boiling water gradually, and mix to a thick 

paste. Do not add all water unless necessary. 

3. Stir over boiling water to spread smoothly. 

4 Add essence and colouring, if required. 

5 Place on cake; smooth with a knife. 
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MISCELLANEOUS 

APPLES ON STICKS 

INGREDIENTS.— 

1 lb. sugar. 2 tablespoons vinegar. 

I pint cold water. 12 red eating apples. 

METHOD.- 

1. Boil sugar, water, and vinegar to 310°F. 

2. Stand saucepan in basin of hot water. 

3 . Dip skewered apples in. 

4. Place to dry on greased tin. 

APRICOT JAM 

INGREDIENTS.— 

1 lb. dried apricots. 3 pints water. 

3 lbs. sugar 1A. 

METHOD.- 

1. Wash fruit in several waters. 

2. Soak it in the 3 pints of water for 24 to 36 

hours. 

3. Lift fruit out and strain liquid through a muslin. 

4. Bring all to the boil. 

5. Add sugar, and boil till the syrup sets when 

put out in a saucer about 30 minutes. 

BOILED RICE FOR CURRY 

INGREDIENTS.— 

4 ozs. rice. 

1 quart water. 


1 teaspoon salt. 

1 thick slice of lemon. 
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Boiled Rice for Curry— Continued . 

METHOD.- 

' ' _ l 

^ wafer, salt, and lemon on to boil in an 

— enamelled saucepan. 

2. Wash the rice. 

3. Put the rice in the boiling water, and cook 

quickly with lid off for £ hour. 

4. Strain through the colander; to separate. the 

grains, pour a little cold water over it; re¬ 
move piece of lemon. 

• 5. Return to saucepan to reheat. 

6. Serve as a border round a dish of curry. 

Note.—The lemon improves the flavour, and helps 
to whiten the rice. 


BOILED SUET DUMPLINGS 

INGREDIENTS.— 

5 ozs. flour. 

2 ozs. suet 

1 level teaspoon baking 
powder. 

METHOD.- 

I , 

1. Have boiling water in readiness, unless they are 

to be cooked in the same water as corned 
beef. 

2. Sift flour, baking powder, and salt. 

3. Remove skin from suet; flake it and chop finely. 

4. Rub suet into the flour. 

5. Mix to a paste with the water as quickly as 

possible. 

6. Turn out on to floured board. 

7. Cut into 5 equal parts. 

8. Knead each lightly into a round shape. 

9. Roll well in flour. 

10 Drop into boiling water and cook 20 to 30 

minutes. 

» 

11 Serve very hot 


I 

C > 

A pinch of salt, 
i gill water. 
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bread MAKING (No. 1) 

INGREDIENTS.— 

2 lbs. flour. 

£ oz. compressed yeast. 

1 dessertspoon salt. 

1 level teaspoon sugar, 
i pint water, 

METHOD.- 

1. Weigh and sift the flour. 

2. Put it in a crockery basin, and let it stand in 

a warm place for a few minutes. 

3. Make a hole in the middle of the flour into which 

crumble the yeast. 

4. Sprinkle in the sugar, and pour in about 2 table- 

<• spoons of lukewarm water, making a batter. 

5. Let it stand in a warm place till it rises well 

10 to 15 minutes. 

6 Sprinkle the salt on the flour. 

7. Make it into rather a soft dough, using luke¬ 

warm water. 

8. Lift it on to a floured board. 

9. Knead it well till it sticks neither to your hands 

nor the board. 

10. Put it back in the warm basin two-thirds full. 

11. Cut it slightly across, and across, using a floured 

knife. 

12 Let it stand in a warm place, covered with a 
towel. 

13. When it is risen well above the basin, in 35 to 

40 minutes, it is ready. 

14. Lift it on to a floured board. 

15. Knead it slightly, making it into the shape 

required. 

16. If tins are used, grease them well! 

17. Fill the tin two-thirds full. 

18. Let it stand in a warm place till it rises above 

the tin, 10 minutes. 

19. Put it in a hot oven for the first 5 to 10 minutes. 
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Bread Making (No. 1)— Continued. 

/ 

20. Gradually decrease the heat till it is cooked. 

21. Allow 30 to 40 minutes to bake it. 

Note.—The time allowed for the whole process is 
about 1 hour 45 minutes to 2 hours. 

BREAD MAKING (No. 2) 

INGREDIENTS.— 

5 lbs. flour. 

Half a small teacup yeast. 

1£ cups lukewarm water. 

2 level tablespoons salt. 

METHOD.- 

1. Weigh the flour and sift it. 

2. Make a well in the middle of the flour. 

3. Pour in the yeast and water. 

4. Make it into a batter. 

t 

5. Cover the batter with dry flour. 

6. Spread over it a cloth. 

7. Let it stand in a warm place to rise, till morning. 

8. When risen, make it into a dough, using luke¬ 

warm water sufficient to make it rather moist. 

9. Add the salt. 

10. Knead it well till it sticks neither to your hands 

nor the board. 

11. Let it stand in a warm place again to rise. 

12 Knead it again, shaping into loaves. 

13. Put them into well-greased tins. 

14. Let them stand in a warm place again to rise, 

about 30 minutes. 

15. Bake in a moderate oven 45 minutes to 1 hour. 

BREADCRUMBS 

METHOD.- 

1. To make white breadcrumbs, rub the crumb 
part of stale bread through a sieve or colander, 
or on a grater. 
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Breadcrumbs— C ontinued. 

2 To make brown breadcrumbs, place, crusts of 
bread and very stale pieces in a very cool oven, 
and allow them to thoroughly dry. Crush on 
a board with a rolling pin till very fine. Store 
in glass jars or bottles. 

BROWN BREAD 


INGREDIENTS.— 

1 lb. flour. 1 level teaspoon sugar. 

£ib. fine wheat meal. \ pint tepid water. 

1 level dessertspoon salt. i oz. yeast. 

METHOD.- 

1. Sift and warm flour. 

2. Mix wheat meal with it. 

3. Make a hole in centre, into which crumble the 

yeast. 

4. Add sugar to it, and 3 tablespoons of the water. 

5. Stand in a warm place for 15 minutes. 

6. Sprinkle salt round flour. 

7: Add remainder of water and make into a soft 

8. Knead oh floured board. 

9. Place in greased tin, in which it is to be cooked. 

10. Keep in warm place for 40 minutes. 

11. Bake in hot oven with decreasing heat. 

12. Cook li hours. 

13. Glaze while hot with cold water. 
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CARAMEL 

INGREDIENTS.- 

r 

2 level tablespoons sugar. 1 gill water. 

METHOD.- 

• ■ 

1. Place the sugar with 1 teaspoon of the water 

in a small saucepan (an old steel or iron one 
is best). 

2. Cook till it becomes dark brown all over* 


/ 
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Caramel— Continued. 

Add remainder of the water; allow to simmer 
very gently till the consistency of treacle (about 
15 minutes). 

Allow to cool, and pour into a wide-necked glass 
jar or bottle. 

CARAMEL ICING 

INGREDIENTS.— 

2 cups brown sugar. 2 level tablespoons butter. 

1 cup milk. £ teaspoon vanilla. 

METHOD.- 

1. Place all except vanilla into a saucepan and boil 

to 235° or soft-ball degree. 

2. Remove from heat and beat till thick. 

3 Pour quickly on to cake. 

CHOKO GINGER 

INGREDIENT'S.— 

5 lb. chokoes. 

2 tablespoons salt. 

Lime (size of walnut). 

12 cups sugar. 

16 cups water. 

METHOD.— 

1. Peel chokoes and cut in pieces. 

2. Cover with water and add salt and lime. 

3. Soak 12 hours. 

4. Drain and when ready make syrup. 

5. Boil 20 minutes, add fruit, ginger, and tie bruised 

root ginger in a muslin bag. Boil dll golden 
brown. 

6. Ten minutes before finished add citric acid. 

Note.—Melon, pineapples, marrow, apples, gramma, 
and pumpkin may be done in the same way. 


i lb. crystallized ginger. 

£ lb. root ginger. 

1 level dessertspoon citric 
acid. 


3. 

4. 
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CLARIFIED FAT 


\ 

INGREDIENTS.— 
i lb. mixed fat or suet. £ pint water. 

METHOD.- 

1. Remove any small pieces of meat from the fat. 

2. Cut into small pieces, about 1 inch square. 

3. Place in an old steel or iron saucepan. 

4. Add the water, and cook for \ hour with lid 

on. 

5. Remove the lid and stir frequently till all the 

water has evaporated. 

6. Continue cooking and stirring till the fat is melted 

and appears like a clear oil. 

7. Strain, pressing the pieces well to extract all 

the fat. 

8. Allow it to get cold. It should then be very hard 

and white. 

\ 

DATE CHUTNEY 

iNGREDIENTS.- 

1 lb. stoned dates. 

2 level dessertspoons salt. 

2 level dessertspoons mustard. 

2 level dessertspoons ground ginger. 

1 level dessertspoon cinnamon. 

1 cup boiling water. 

1 cup vinegar. 

1 teaspoon cayenne pepper. 

METHOD.- 

1. Chop dates finely then boil all ingredients for 5 
minutes, and botde at once. 

"DREBARM” BREAD 

INGREDIENTS.— 

3 lbs. flour. 

2 level dessertspoons sugar. 

1 or 2 teaspoons salt 

2 or 3 teaspoons “Dribarm” yeast compound. 



MISCELLANEOUS 


217 


“Dribarm” Bread— Continued. 

METHOD.- 

1. Sift the flour and salt and warm them in a basin. 

2. Dissolve the yeast and sugar in J pint of luke¬ 

warm water. 

3. Make a well in the middle of the flour and pour 

into it the dissolved yeast. 

4. With a wooden spoon mix sufficient of the flour 

with the liquid to form a thin batter. 

5. Cover and stand in a warm place for about 1 

hour for the sponge to rise. 

6. Gradually add lukewarm water mixing into a 

medium stiff dough. 

7. Place in a basin in a warm place to rise. 

8. When well risen, knead well and place into 

tins. 

9. Stand again in a warm place until it rises to 

the top of the tins. 

10. Bake in a hot oven from £ to 1 hour. 

Note.—The whole process should occupy about 4 
hours. 


FONDANT ICING 

I 

INGREDIENTS.— 

2 cups sugar. i teaspoon vanilla. 

^ cup milk. 

METHOD.- 

1. Place all ingredients into a saucepan, boil to 235° 

or soft-ball degree. 

2. Take off heat, beat till thick and white. 

3. Pour quickly on to the cake as it soon hardens. 

FRENCH JELLIES 

INGREDIENTS.— 

1 oz. powdered gelatine. £ pint cold water. 

1 lb. sugar. 
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French Jellies— Continued. 

METHOD.- 

1. Boil all together for 20 minutes. 

2. Let cool, flavour, colour. 

3. Pour into wet enamel square dish. 

4. When set, cut in squares, dust with castor sugar. 

GRAPE FRUIT JAM 

INGREDIENTS.— 

lbs. grape fruit. 11 lbs. sugar. 

12 pints water. 

METHOD.- 

1. Wash the fruit. 

2. Soak whole in salted water for several hours. 

3. Cut up finely. 

4. Soak all night in 12 pints water. 

5. Boil for 2 hours. 

6. Add sugar, boil another 2 hours or until set. 

GREEN BUTTER FOR STEAK OR GRILLED 
CUTLETS (PARSLEY BUTTER) 

INGREDIENTS.— 

1 level dessertspoon butter. A few drops lemon juice. 

1 level dessertspoon chop- i teaspoon salt. . 

ped parsley. A litde cayenne (if 1*1* *’ 

METHOD.- 

1. Mix all ingredients together, and spread over c 
meat. ■ 

GREEN TOMATO PICKLES 
CAULIFLOWER OR CHOKOES 

INGREDIENTS.— ‘ 

14 lb. green tomatoes. 2 tablespoons salt. 

I lb. sliced onion. 
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Green Tomato Pickles, Cauliflower or Chokoes— Continued. 


METHOD.- 

1. Prepare vegetables. Place alternately with salt 

sprinkled between and let 
a mixing basin. 

2. Strain all extracted liquor off. 

3. Put vegetables into preserving pan with 1 pint 

vinegar, 2 ozs. sugar and a muslin bag com 
taining 1 teaspoon cloves, 1 oz. green ginger, 
i oz. allspice. 

4. Cook 20 minutes. 

5. Remove spice bag. 

6. Add 1 pint of mustard dressing, cook 10 minutes 

longer. 


stand overnight in 


MUSTARD DRESSING FOR MUSTARD 

PICKLES 


INGREDIENTS.— 

2 level tablespoons flour. 2 level tablespoons mus- 
1 level teaspoon turmeric. tard. 

1 gill vinegar. 

METHOD.- 

1. Mix ingredients to a paste with the vinegar. 

2. Bring 1 pint of vinegar and 1 cup of sugar to 

boiling point. 

3 . Add the blended ingredients, cook for 5 minutes. 
4. Then add to prepared vegetables and bottle in 
usual way. 


CLEAR PICKLES 

INGREDIENTS.— 

Pickling vinegar (clear). 2 cucumbers. 

3 tablespoons salt. 3 red chillies. 

1 cauliflower. 
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Clear Pickles CoTitifiiicd• 

METHOD.- 

1. Blanch cauliflower, break into pieces. 

2. Peel and slice cucumber thickly 

3. Place cauliflower alternately with cucumber 

sprinkled with salt in basin, let stand over¬ 
night, strain off liquor. 

4. Put into an enamel saucepan, cover with boiling 

water, cook 5 minutes only. Strain. 

5. Arrange tastefully with red chilli in pickle jar. 

6 Fill jar with cold clear pickling vinegar. 

PICKLING VINEGAR 

. INGREDIENTS.- 

2 pints white vinegar. 

2 cups sugar. 

1 oz. ginger. 

1 oz. peppercorns. 

METHOD.- 

1. Boil together for 5 minutes and strain., 

2. Keep in bottles for future use. 

PLUM SAUCE 


\ oz. salt. 

1 level teaspoon grated 
nutmeg. 

1 piece garlic. 


INGREDIENTS.— 

6 lbs. plums. 

3 lbs. white sugar. 

1 teaspoon pepper. 

1 teaspoon cayenne. 

2 pints vinegar. 

METHOD.— 

1. Place ingredients in pan. 

2. Boil until stones separate. 

3. Strain through a colander and botde. 

4. Place corks on bottles when sauce is cool. 


1 level tablespoon salt. 

1 onion. 

1 tablespoon ground gin- 
ger. 
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MACARONI CHEESE 

INGREDIENTS.— 


2 ozs. macaroni. 

1 level teaspoon salt. 

2 ozs. grated cheese. 

£ pint milk. 


1 level tablespoon butter. 

2 level tablespoons flour. 

A pinch of cayenne pepper. 
1 level teaspoon mustard. 


METHOD.- 

1. Have ready a saucepan of boiling salted water. 

2. Break macaroni into inch pieces and wash well. 

3. Drop macaroni into boiling water; cook 25 

minutes quickly with lid off the saucepan. 

4. Drain in a colander 

5. Melt butter in saucepan. 

6 Add flour off the heat; mix thoroughly, and cook 
gently 1 minute (it must not be allowed to 
brown). 

7. Add milk; stir until boiling. 

8. Season nicely with mustard, salt, and cayenne 

pepper. 

9. Add macaroni and half the cheese to sauce. 

10. Pour into a greased pie-dish. 

11 Sprinkle remainder of cheese on top; put a few 
pieces of butter round the edge of dish. 

12. Brown in a hot oven or under a hot griller. 

13 Stand on a meat dish; put a pie collar round. 


MARSHMALLOWS 


INGREDIENTS.— 

2 ozs. gelatine. 
2 lbs. sugar. 


H cups boiling water. 
1 cup cold water. 


METHOD.— 

1 So ak gelatine in one cup cold-water. . 

2. Bring other ingredients to boiling point. 

3. Add soaked gelatine. 

4 Boil 20 minutes. 



222 


MISCELLANEOUS 


Marshmallows— Continued. 

5. Pour into large basin, slightly cool, flavour. 

6. Beat till thick. 

7. Pour into swiss roll tins thickly sprinkled with 

icing sugar. 

8. Cut into inch squares when cold. 

MELON AND LEMON JAM 

INGREDIENTS.— 

1 melon. Sugar. 

3 lemons. 

METHOD.- 

1. Cut melon up and weigh. 

2. Allow $ lb. sugar to 1 lb. melon. 

3. Sprinkle melon with half sugar and stand over¬ 

night. 

4. Cut lemon thinly; 

5. Boil melon and lemon and a little water if neces¬ 

sary until clear. 

6. Add remainder of sugar and cook until set (try 

on a saucer). 

SPANISH CREAM 

INGREDIENTS.— 

2 level tablespoons gelatine. ^ cup hot water. 

2 cups (1 pint) milk. 2 eggs. 

4 level tablespoons sugar. Vanilla. 

METHOD.- 

1. Beat yolks of eggs and sugar together and add 

to milk. 

2. Heat over boiling water until the mixture coats 

a spoon. 

3. Dissolve gelatine in hot water, and add to the 

mixture. 

4. Beat egg whites stiffly and add to the mixture. 

Flavour and pour into wetted moulds to set. 



METHOD.- 
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PINK SUGAR 
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P1 ,^ c J ^ ro p of cochineal on 1 tablespoon of crys¬ 
tallized sugar, and mix well with the fingers till a 
uniform colour. 

It is used to sprinkle over puddings which have 
white of egg piled on top. 

SAGE AND ONION SEASONING 

INGREDIENTS.— 

2 small onions. 1 oz. butter. 

. 4 ozs. white breadcrumbs. 1 level teaspoon salt. 

3 or 4 sage leaves. \ teaspoon pepper. 

METHOD.- 

1. Blanch the onions by putting them on in cold 

water and bringing to the boil. 

2. Drain the water off, put into fresh boiling water, 

and cook until tender. 

3. Drain in a colander. 

4. Chop them finely and put into a basin. 

5. Add all the other ingredients and mix well. 

Note.—(This is used for seasoning ducks, geese and 
pork. 


TO BLEND FLOUR 


INGREDIENTS.— 

2 level tablespoons flour. 1 gill milk or water. 
METHOD.- 

1. Put the flour into a small basin. 

2 . Make a well in the centre and gradually stir in 
the milk, using a wooden spoon. 

3. Mix till quite smooth. 
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TO BEAT WHITE OF EGG 


METHOD.- 

1. Put the white of egg on a flat dinner plate and 

use a dinner knife. 

2. Hold the plate quite level, and while beating, 

keep the knife flat on the plate. ’ 

3. Beat quickly, keeping as much of the egg as 

possible moving over the knife at one time, 
until quite stiff. 

TO CHOP PARSLEY 


METHOD.- 

1. Wash the parsley and dry well. 

2. Pick the leaves off the stalks. 

3. Gather the parsley up tighdy in the fingers and 

cut it with a sharp knife. 

4. Do this several times, then hold the point of 

the knife downwards on the board and chop 
with the end nearest the handle till very fine. 

VEAL FORCEMEAT 

INGREDIENTS.- 

4 tablespoons white breadcrumbs. 

2 level tablespoons butter or minced suet. 

1 level dessertspoon minced parsley. 

£ teaspoon chopped thyme and marjoram. 

A little grated lemon rind and nutmeg. 

1 level teaspoon salt 
I teaspoon pepper. 

1 well-beaten egg. 

METHOD.- 

1. Mix all ingredients well together. , 

2. Add beaten egg and stir well. 

Note.—This may be used for fowls, turkeys, rabbit 
and veal. For a turkey, mix 4 lb. sausage meat with 
the forcemeat. 
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YEAST (No. 1) 

INGREDIENTS.— 

1 small handful of hops. 6 level tablespoons flour. 

1 quart cold water. 6 level tablespoons sugar. 

METHOD.- 

1 . Boil hops and water together for 20 minutes, 

or until the hops fall to the bottom. 

2. Strain and allow to cool. 

3. Blend the flour and sugar, using a little of the 

hop liquor. 

4 Stir all well together. 

5. Botdc, cork, and tie down well. 

6 . Stand it in a warm place. 

Note.—It will be ready for use in 24 hours. 

YEAST (No. 2) 

INGREDIENTS.— 

3 or 4 potatoes (unpeclcd). 2 level tablespoons sugar. 

A good handful of hops. Hop water. 

A little over a pint of water. 1 teaspoon salt. 

2 level tablespoons flour. 

METHOD.- 

1. Boil together for 30 minutes. 

2 Strain off the water. 

3. Blend the flour and sugar and hop water till 

quite smooth. 

4. Stir it into the strained hops and potatoes. 

5. Add salt. 

6 Bottle it, and tie down the cork tightly. 

Note,—If the bottle is a well-seasoned one, the 
yeast should be ready “to set the sponge” in 7 or 
8 hours. A porter bottle that has not long been 
opened is very good to begin with. 
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MISCELLANEOUS 
YEAST BUNS 


INGREDIENTS.— 

1 lb. flour. 

1 oz. yeast. 

\ pint milk. 

1 gill water. 

1 dessertspoon salt. 

METHOD.- 


2 ozs. sultanas. 
1 oz. butter. 

3 ozs. sugar. 

1 eg* 


1. Set yeast in the milk with 1 teaspoon sugar and 

1 teaspoon flour for 15 minutes. 

2 . Rub butter into the flour, add salt, sugar and 

sultanas. 

3. When milk and yeast are ready', add to them 

the well-beaten egg. 

4. Add to the dry ingredients. 

5. Allow to stand about 40 minutes to rise. 

6 . Knead well. 

7. Cut and mould into shape, and set for 10 minutes 

on tin in a warm place. 

8 . Bake in hot oven 15 minutes. 

9. Glaze with 1 level teaspoon gelatine, 1 level 

dessertspoon hot water and 1 level dessertspoon 
sugar mixed well. 


YORKSHIRE PUDDING 

INGREDIENTS.— 

Pancake batter (page 133). 

2 ozs. clarified fat. ' 

METHOD.- 

1. Make the pancake batter. 

2 . Heat the clarified fat in a large cake tin or baking 

dish. 

3. Pour the batter into this. 

4. Bake in a moderate oven 20 to 30 minutes accord¬ 

ing to thickness. 

5. Drain the fat out of the tin; cut into triangles or 

squares. 

6 . Serve as an accompaniment to roast beef. 
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Served with custard or whipped cream 
(on occasional) LETONA canned fruits 
retain all the delicious flavour of fresh 
fruits straight from the abundant orchards 
of the Murrumbidgee Irrigation Area, 

Letona Canned Vegetables are the pick 
of the crop, specially packed to give you 
all their freshness and goodness. 

Ask for LETONA Canned Cauliflower, 
Green Peas, Beans, Cling Peaches, 
Tomato Juice, in fact, for all canned 
fruits, vegetables and jams. 

Special Letona Recipes available on re¬ 
quest. 

LEETON CANNERY 
LIMITED 

8 BOND STREET, SYDNEY. 
LEETON, N.S.W. 


























Every woman interested in cookery must have a 
copy oi our beautifully illustrated recipe book, Davis 
Dainty Dishes. Send your name and address and 
3£d. stamp to cover postage etc. to: 

. Department CS 

DAVIS GELATINE 

G.P.O. Box 3583, Sydnoy, N.S.W. 


DAVIS GELATINE 
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on, too, can be 
a wonderful cook! 

Ju*t try thi* Grand Champion Spoon Cake 
recipe and convince yourself! 

GRAND CHAMPION SPONGE RECIPE 
1 cup plain flour. 4 e ggs. 

f cup castor sugar. ^ teaspoon soda. 

I teaspoon cream of tartar. 


ipp 


Method: Separate the whites from the 
yolks of the eggs and beat with a pinch 

i* Ufri i 11 . of until stiff. Add sugar and beat 

slightly. Add the yolks of the eggs and beat again. Sift flour and 

cream of tartar together and fold into the mixture. Dissolve soda in, 
two tablespoons cold water and stir into mixture. Grease two 7 in. 
sandwich tins with lard and dust out with equal quantities of plain 
flour and castor sugar. Bake in moderate oven for 15 to 20 minutes. 

And, if you need any more convincing, these scones.have won over 
50 First Prizes! 


PRIZE-WINNING SCONES 


8 ozs. plain flour. 

1 teaspoon cream of tartar. 
£ teaspoon bicarbonate of 
soda. 


1 dessertspoon butter. 

£ teaspoon salt. 

1 dessertspoonful sugar. 
1 cup milk. 


Method: Sieve flour, cream of tartar and salt into a 
bowl. Rub butter, through with finger tips, dissolve 
sugar in milk. Using a knife add milk to flour and make 
into a moiit dough. Roll out gently on floured board, 
cut and place } inch apart on greased and floured tray* 
Glaze with beaten egg or milk and cook in hot oven 
for 15 minutes. 


# % 

SPECIAL HINT: Mashed potatoes- are improved greatly by adding 
a pinch of pure CREAM OF TARTAR when mashing. 

Your home cooking is always more appetising and satisfying when 
you have these ingredients at hand:— 

A packet of pure CREAM OF TARTAR. 

A tin of Baking Powder containing CREAM OF TARTAR. 

A packet of Self-Raising Flour containing CREAM OF TARTAR. 

i ' 

Warning: Genuine Cream of Tartar Self-Raising Flours and Baking 
Powders arc clearly marked contains Cream of Tartar. This is a 
guarantee of purity so always say to your Grocer—“It must contain 
CREAM OF TARTAR please' 1 . 





HEAT STORAGE COOKER 

m 

No switches to turn, no gas to light, no waiting 
. . . and complete independence from restric¬ 
tions! A coke-burning AGA Cooker offers 24 
hours’ service, and is ready on the instant, day 
and night. Its superb insulation keeps your 
kitchen cool, and its cream-coloured, baked 
enamel finish, is wonderfully easy to keep clean 
and sparkling! The AGA steams, roasts, boils, 
toasts and grills like a domesticated demon. 

Guaranteed for 10 years against faulty 
’ materials or workmanship the A.G.A. is a 
'luxury to own, a prudent investment to buy. 

Sole Agents AGA Heat Storage Cooker 

LEVIN AND COMPANY LIMITED 

45 King Street, Sydney . . 432 Bourke St., Melbourne. 

113 Grenfell St,, Adelaide; Cnr. Margaret & Albert Sts., Brisbane 

CC0'l24f 


■ . . tf only more mothers 
would realise 

-the delicate adjustment of a baby’, digestive system 

needs special consideration in regard to feeding after 

weaning -so quotes an eminent medical authority- 

urthermore, the utmost care must be used in giving 

baby only foods that can be easily digested. Babies 

should not have foods too sweet or too strongly 

flavoured—that is why doctors often recommend and 
point out . . . 

the value of HANSEN’S Junket as a food ” 

HANSEN S Junket, because it is unsweetened and 
un flavoured, is the ideal food for babies after normal 
weaning time to supplement the bottle and fruit juices. 

In preparing HANSEN’S Junket for baby, just 
enough sugar and flavour should be added to make the 
junket appetising. For more than 80 years, physicians 
have considered junket to be among the best forms 
of serving cow’s milk to children from the age of eight 
months. It is wise to serve junket to babies lukewarm 
the temperature of a baby’s bottle . . . and be sure 

It’s HANSEN’S Junket. 
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The most enticing salads are made with the 
sparkling flavour of this fine old Vinegar. 
You can always rely on Cornwell's Pure 

Malt Vinegar. 



PURE MALT 

VINEGAR 

~ s 


\ 
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" MEALS AND DELICACIES ^ 

StoAGIMIX 




No end of good things for his delectation; prepared 
quickly and effortlessly with the Wonder Kitchen 
Unit ‘Magimix’. From making the lightest of 

sponge mixtures to the preparation of 
taste tantalizing main course meals. 

Magimix consists of two accessories, 
the Liquidising Goblet and the Mix¬ 
ing Bowl. It is a mat¬ 
ter of a moment to fit 
either on to the com¬ 
mon driving unit. 





Distributors for Australasia: 


MIX’ WILL AMAZE YOU. 

SEE IT DEMOjCTRATfiBw 

j soBerukj and ^H| 
your grocer • . see 


RONI 


28 Maxdn ^„„__^gpTy 


Box XN^ * x x • iii, 

Street, Sydney. MA 4630. 





Olio Sasso is pur© Olive Oil of the rarest quality, unsurpassed for all 
medicinal and culinary uses. Canned in Italy, it comes to you in the original 
green containers, £ pint to one gallon sizes. 


OLIO 
; SASSO 

L PURE ITALIAN 
' OLIVE OIL. 

bb tain able from 
leading chemists 
and stores. If un¬ 
available locally, 
write to address 
below for name of 
nearest supplier. 


Wholesale Distributors: 

B. CALLOSE & SONS PTY. LTD. 

22 Campbell Street, Sydney. MA4630. 


MACARONI 
BEST! -y 
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You will enjoy the EXTRA flavour of B.C. Macaroni, 
Australian-made of choice semolina. Tender, rich 
and easy to cook, it needs no soaking and does 
not break up. Buy B.C. from your grocer . . see 
how much better it tastes! 

B. C. MACARONI 
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MOLASSES 


keeps the whole family healthy 

i 

Children and adults enjoy robust health when you cook with molasses- 
nature's own tonic laxative. Rich in vitamins, molasses is a pure extract 
of sugar cane; adds flavour and extra nutrition to your cooking. Best 
known brand of molasses is SAYERS—ask your chemist or grocery store. 


Try these tasty recipes: 

MOLASSJGS CREAM-BETWEENS 

INGREDIENTS: Vi cup shortening; 1 cup sugar; i level tabs. SAYERS 
MOLASSES; 2 eggs; 2 l /z cups S.R. flour. 

METHOD: Cream shortening and sugar well. Add beaten eggs gradually. 
Beat in Molasses. Add sifted flour and work into form a dry dough. Knead 
slightly and roll thinly on a floured board. Cut into biscuit shapes and 
place on greased slides. Bake in a moderately hot oven 12-15 minutes. 
When cool join together with lemon flavoured icing. 

SPICY GINGER NUTS 

INGREDIENTS: Vi cup shortening: \V\ cups brown sugar; 1 level tabs. 
SAYERS MOLASSES; 2 eggs; 2 Vi cups of S.R. Qour; 1 desp. ginger; 1 
tcasp. cinnamon; V\ teasp. salt. 

METHOD: Cream shortening, brown sugar and Molasses. Add beaten 
eggs gradually. Sift dry ingredients and work into mixture. Roll small 
portions of mixture into balls and place on greased slides. Press down 
slightly with a fork. Bake in a moderately hot oven 15-20 minutes. Ice 
and decorate. 

FRUIT PUDDING 

INGREDIENTS: 1 cup mixed fruit; '/* cup each sultanas and dates; 1 
tabs, chopped peel; V\ cup (2 ozs.) shortening; Va cup brown sugar; 
grated rind of 1 lemon; Vi cup water; 1 level tabs. MOLASSES; 1 egg; 
2 tabs, sherry or orange juice; 1 cup S.R. flour; Va tcasp. salt; 1 teasp. 
spices. 

METHOD: Place first 8 ingredients in a saucepan and stir till boiling. Simmer 
2 minutes, allow to become quite cold. Mix in beaten egg, sherry and 
sifted dry ingredients. Place in a greased pudding basin, cover securely. 
Steam 2Vfc-$ hours. Serve hot with custard sauce. 

S 

Send for FREE RECIPE BOOKLET to 

SAYERS ALLPORT PTY. LTD. 

Division of International Products Ltd. 

PARK RD., ENFIELD, SYDNEY. 










